





ODORLESS TYPE 
NON -YELLOWING 


DAMP -TEX 


NOW DAMP-TEX OFFERS GREATER 
ADVANTAGES THAN EVER BEFORE 


dorless and non-toxic, it will not taint foods. Non-yellowing — 
new whiter white that stays white. 

pmp-Tex System advantages include rapid 30-minute drying 
desired, extreme hardness and resistance to mildew, acids and 
kali, high light reflecting beauty and easy application on wet 
dry surfaces. 

he Damp-Tex System has been solving special painting prob- 
ms for over 15 years in more than 10,000 plants throughout 
E ing It may also have the answer to your special painting 
oblem. 

op us a note on your letterhead, and we will send our repre- 
ntative to survey your plant and furnish you with detailed 
ommendations, without obligation, of course. 


STAINLESS STEEL COATING 


Apply with brush or spray-gun. Unequalled protection for 
equipment and metal surfaces subject to extreme acid and 
alkali conditions. Costs less than 4c per square foot. Write 
us gf ee 


FUNGUS TEST 


Pre-Treated Damp-Tex will 
tesist fungus, mold or mil- 
dew on the surfaces paint- 
ed with it. not blister or break. 


MOISTURE TEST 





CAUSTIC SOLUTION TEST 


Water soaked bricks painted Two to three percent caustic 
with Damp-Tex and dried in washing solutions are not in- 
the sun prove the film will jurious to Damp-Tex Enamei. 


ndustrial Distributor: G. H. Wood & Co., 


| Fiamiimer 


Jading Publication in the Meat Packing and Allied Industries Since 1891 


MONEY BACK 
GUARANTEE 


If after following sim- 
ple directions the buyer 
finds any shipment of 
Damp-Tex does not do 
all we claim for it, no- 
tify us and we will 
give shipping instruc 
tions for the balance 
and cancel the charge 
for the amount used 
or, if already paid for, 
will refund the money. 


Ltd., Toronto 


ACID TEST 


Damp-Tex is unaffect- 
ed by lactic and other 
common food acids. 





SEND A TRIAL 
ORDER TODAY 


Order one or more gal- 
lons of Damp-Tex En- 
amel Under-coater and 
we will ship at no risk 
to you with full instruc- 
tions for satisfactory re- 
sults. Damp-Tex, pre- 
treated at the factory 
against bacterial and 
fungus growth, may be 
had at an additional 
cost of 30c per gallon. 


STEAM TEST 


Damp-Tex is unatfect- 
ed by live steam com- 
mon to many plants 





STEELCOTE MANUFACTURING CO. 


3418 GRATIOT AT THERESA ST. LOUIS 3, MISSOURI 
INTERNATIONAL MANUFACTURERS OF PAINTS, VARNISHES AND ENAMELS 








Cutter capacities 
from 20 to 800 pounds 
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UALITY 
SAUSAGE MACHINERY 


for more than 80 years 


* BUFFALO equipment is noted forits sound design . . . sturdy con 
struction ... safety and sanitation . . . dependable performance and 
coast-to coast factory service. BUFFALO is first in offering new prov 
features that increase plant efficiency and protect product quality. 
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John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N. Y. 









THE MOST 
COMPLETE LINE OF 


SAUSAGE -MAKING 
MACHINERY 







Capacities 
from 75 te 2,000 Ibs. 


STUFFERS 


60 te 1,060 Widest range 


of sizes 


Greatest variety 
of types 





GRINDERS, “ 
Capacities from 1,000 te 15,000 STANDARD MIXERS, Capacities 
dhs. per heer from 75 te 2,000 Ibs. 


Sales and Service Offices in Principal Cities 


Send for these informative Booklets 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
I am interested in the following: 


| Silent Cutter | Smokemaster [ | Head Cheese Cutter 
|_|] Mixer |} Grinder | | Pork Fat Cuber 
| Casing Applier [_] Stuffer [_] Combination of Special 


Purpose Equipment 
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| Spice Shipments 
| are not always the same... 









BUT CONTROLLED EXTRACTION ASSURES 
UNIFORMLY PURE, POTENT PEPPER FLAVOR 


IN SOLUBLIZED 


Pepperoyal is no ordinary soluble pepper. Use the same amount of 
Pepperoyal in every batch of your product, and every batch will smack 
of the same pure pepper flavor. 

True, it is processed from prime quality pepper berries. But, its real 
quality distinction originates in the Griffith laboratories. The potency, 
purity and uniformity of pepper flavor in Pepperoyal is controlled by 
our exclusive process of extraction.* It assures you of the same flavor 
quality in every shipment of Pepperoyal, or any of Griffith’s Solublized 
Seasonings. 

A real contribution to the flavor control of your products! Let’s 
talk about it. 





* Patent Applied For. 


THE 


LABORATORIES, INC. 
In Canada — The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St.» NEWARK 5, 37 Empire St. » LOS ANGELES 58, 4900 Gifford Ave. > TORONTO 2, 115 George St. 
Laboratorios Griffith do Brasil, S.A.—Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brasil 
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KPBE 


for completely 
satisfying all 
your operational needs! 





* 
| Keebler Precision-Built Equipment 








KPBE is engineered to fit YOUR needs! 


KPBE is designed to increase YOUR pro- 
duction! 


For almost a quarter of a century KEEBLER has been 
helping packers, renderers and sausagemakers through- 
out the country solve their individual and ‘collective 
operational problems effectively and economically. 
KEEBLER experience has played a big part in helping 
plants everywhere select the right equipment for their 
production needs. Our business has been built on the 
solid foundation of seeing that every customer gets just 
the item his particular needs require. KEEBLER invites 
your inquiries and assures you that every effort will be 
made to be of service . . . whether that means supplying 
you with packer-approved equipment engineered to fit 


your needs . . . or merely to act as your production 
consultant. 


CUSTOM-BUILT EQUIPMENT? 
SPECIAL MACHINE? AN IDEA? 


Our facilities can help you with your problems 


KEEBLER manufactures a 
complste line of Meat 
Packing Equipment that 
includes friction and elec- 
tric hoists for Beef, Hog 
and Sheep  slaughiering 
. .. Knocking Pens... 
Platforms . . . Head Split- 
ters . . . Scalding Tanks 

. Dehairing and De- 
horning Machines . . . 
Overhead Conveyors... 
Trimming Tables . . . Cur- 








Engineered 
Econom 
Since 1930! 


ing Boxes . . . Smoke- 
houses . . . Jowl Scoring 
Machines . . . Sausage Handling Trucks . . . Sausage Meat 
Trucks . . . Bacon Handling Trucks . . . Offal Trucks .. . 
Grinders . . . Mixers . . . Stuffers . . . Meat Cutters 


. . « By-Products Equipment, 


STEELCOTE MFG. 
Damptex Paints & E Is, Specialized for the Meat Pack- 
ing Industry. 

K. C. SEELBACH CO. 
Lone-Life Plates, Cutlery and Fat Cubers. 


No Delay—No Waiting—Immediate Service 
and Shipment from our Chicago Plant. 





EEBLER encineerinc co. 


1910 West 59th Street e@ Chicago 36, Illinois 
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Meat Leads Food Marketing Charge Decline 


A 7 per cent decline in marketing charges—from the farm to 
retail store—during the first nine months of this year, was 
reported this week by the American Meat Institute in an analysis 
of Department of Agriculture compilations. An Institute state- 
ment said: 

“Based on the Department’s ‘family food basket’ costs, the 
decline in the marketing charges for meat was greater than for 
any other food group. In the case of beef (choice grade), the 
decline in marketing charges was 16 per cent greater than for 
any other single food. 

“Government figures also show that the average rate of profit 
per dollar of sales for 47 leading companies processing all kinds 
of food was 1.6c in 1952, and lower than during any period 
covered by the Department’s surveys over the years 1935-52. 
Eleven leading meat packing companies averaged only .4c profit 
per dollar of sales in 1952, by far the lowest rate of profit to 
sales of any food processing group. The meat packers’ profits 
as a percentage of net worth averaged 3.7 per cent in 1952, com- 
pared with an 8.2 per cent average in the profits of combined 
other food processing groups.” 


Corporation Tax May Stay at 52 Per Cent 


House Speaker Joseph W. Martin (R.-Mass.) said this week 
he “wouldn’t be surprised” if Congress continues the 52 per cont 
corporation tax now due to drop to 47 per cent on April 1. At 
a news conference on his return from a two-month European 
tour, Martin pointed to the need of the government for revenue 
and said “after all the manufacturers are getting a break on the 
excess profits tax.” Asked whether he favored freezing the social 
security tax withholding rate at 114 per cent, the speaker said he 
had favored the plan last year but won’t commit himself now 
until he has had an opportunity to study the situation again. 
Earlier, Representative Reed (R-N.Y.) and Representative Cur- 
tis (R-Neb.) said they believed the rate should be permitted to 
advance to 2 per cent in January as now scheduled. Reed is 
chairman of the House Ways and Means committee, which han- 
dles social security legislation, and Curtis is chairman of the 
Social Security subcommittee. 


U. S. Seeks Way to Feed Hungry of World 


Assistant Secretary of Agriculture John H. Davis told the 
world this week that the United States is anxious to find ways 
of using its mounting food surpluses to improve the living stand- 
ards of hungry people without interfering with normal channels 
of trade. He spoke at the seventh conference of the UN Food 
and Agriculture Organization at Rome, Italy. 








Dr. Kraybill 


“Eleven reasons why 
feed manufacturers 
accept stabilized ani- 
mal fats as ingredi- 
ents in their prod- 
ucts.” 


Dr. Bird 


“Animal fats in- 
crease poultry feed- 
ing efficiency re- 
markably.” 


M. Hendrixson 


“Cutting protein con- 
tent fools everyone 
but the test animals.” 


J. J. Hamel, 
NRA president 


‘“‘Hold down free 
fatty acid content 
through good render- 
ing practices.” 


| 
Renderers Preview ey 


@ A definite tone of optimism was evident 
at this largest NRA convention to date as 
research and business experts told of new 
markets for animal fats in feeds and chemi- 
cal industries. . . . Renderers heard some 
gratifying facts about results achieved with 


HE place of animal fats in animal feeds, their per- 

formance in feeding tests and the need for stabilizing 

the animal fats used in feeds were described by 
Dr. H. R. Kraybill, director, American Meat Institute 
Foundation, Chicago. 

He traced the growing spread between total tallow and 
grease production and their use in soap manufacturing, 
heretofore the principal market for these animal fats. This 
spread had increased until by 1952 there was a surplus 
of 777,000,000 Ibs. between the production and consump- 
tion of these fats (see Table 1). 

Raymond H. Ewell, Stanford Research Institute, esti- 
mates that at current usage this surplus level will climb 
tv 1,100,000,000 Ibs. by 1957. While it is true that export 
markets have slackened the rate of surplus accumulation, 
they tend to maintain a depressed price for the tallows 
and greases in the domestic market. Yet, for the benefit 
of the overall agricultural economy, it is essential that 
these prices be sufficiently profitable to carry a part of 
the consumer’s cost of meat. Clearly, there is a need 
to find new markets for tallows and greases as produced 
by both the rendering and meat packing industries. 

With this end in view the AMIF staff five years ago 
began a series of studies to determine if tallow and grease 
could be sufficiently stabilized with antioxidants to be 
used in dry dog foods. Recently a three year study con- 
ducted by B. S. Schweigert, L. R. Dugan, jr., A. J. 
Siedler and F. J. Neumer of the AMIF staff evaluated 
the effect of stabilized fats in dog and poultry broiler 
rations. 

As a result of these and other studies a number of feed 





TABLE | 
TALLOW AND GREASE PRODUCTION 
AND CONSUMPTION 








Production Consumption 
Year (Million Pounds) Surplus 
1943 1649 1759 _ 
1944 1943 1923 20 
1945 1751 1839 88 
1946 1658 1679 _ 
1947 2023 1882 141 
1948 1940 1782 158 
1949 2132 1666 466 
1950 2272 1807 465 
1951 2252 1660 592 
1952 2318 1541 777 
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livestock and poultry that were fed fat forti- 
fied rations. . .. They also heard some not so 
gratifying facts concerning the need for 
quality standardization in industry products. 
. .. Methods and reasons for stabilizing fats 
intended for animal feeds were explained. 


companies are now using considerable ‘juantities of tallow 
and grease in feeds. Dr. Kraybill asserted such use will 
continue to increase. 

Within the past few weeks one of the major feed com- 
panies has started installing necessary storage and mixing 
equipment to incorporate these fats in its animal feed 
production. 

Among the reasons for adding stabilized animal fats to 
feeds are the following: 

1) Increased palatability. 

2) Control of dustiness. 

3) Increased feed efficiency. 

4) Improved appearance. 

5) Decreased wear on mixing machines. 

6) Ability to handle and ship in bulk. 

7) Increased ease of pelleting. 

8) Increased comfort of workers in the feed mill. 

9) Reduction of loss of feed through dusting. 

10) Increased stability of vitamin A. 

11) Favorable price of fats vs. other energy feeds. 

While the animal fats available for feed are considered 
“inedible” in terms of human consumption, they are none- 
theless produced at sterilizing temperatures and are quite 
suitable for animal diets. 

Inedible animal fats under established standards are 











TABLE 2 
CHARACTERISTICS OF ANIMAL FATS 
F.A.C. 
Color 
Maximum 
Untreated 
Titer F.F.A. M.1.U. an 
Fats (minimum) (maximum) (basis) Unbleached 
°c. % y 4 
TALLOWS ‘ ’ 
Fancy 41.5 4 | 7 
Choice 4l 5 ! 9 
Prime 40.5 6 | 13 or LIB 
Special 40.5 10 I 19or LIC 
No. | 40.5 15 2 33 
No. 3 40.5 20 y 37 
No. 2 40 35 2 No color 
GREASES 
Choice white 37 4 ! i 
A, white 37 8 | 15 
B, white 36 10 2 Gor LIC 
Yellow 36 15 2 37-;, 
House 37.5 20 2 39 
Brown 38 50 2 No color 


. . . Present and possible uses for fats as 
pure chemicals were discussed. . .. The NRA 
voted to continue research efforts in 1953- 
54... . Read the first hand and complete 
report of the convention on these and fol- 
lowing pages. 


classified according to titer. Those with a titer of 104° 
F. or higher are tallows while those with less are termed 
grease. Each class is further divided into grades estab- 
lished on the basis of free fatty acid, the FAC color max- 
imum of the untreated and unbleached fats, and the amount 
of moisture and insoluble and unsaponifiable material 
present. Table 2 gives these characteristics and classi- 
fications. 

However, Dr. Kraybill pointed out these are values 
that have no major significance to the feed manufacturer, 
although it would be wise to avoid fats with an excessively 
high F.F.A. Palatability and stability become the major 
considerations in determining the acceptability of different 
grades of fat by the feed manufacturers. 

The nature and condition of the raw materials charged 
into the rendering tank has an important bearing on the 
quality of the end product including its palatability and 
stability. While the lowest probable suitable grades for 
feed manufacturing would be No. 1 tallow and yellow 
grease, he pointed out that studies at the AMIF by 
Schweigert and Siedler indicate that lower grades might 
be used. However, these findings, shown in Table 3, are 
tentative and need further study to be established. 

Fats used in animal feéd must be stable, Dr. Kraybill 
said. A rancid fat becomes unpalatable and, more im- 
portantly, promotes destruction of the other nutritives in 
the feed, namely vitamins A, D, E, and some of the B 
complex. 

A suitable antioxidant should be used with fats intended 
for animal feed manufacturing. One of the best antiox- 
idants by AMIF tests is butylated hydroxyanisole, known 





TABLE 3 
PERFORMANCE OF CHICKS FED DIFFERENT 
GRADES OF ANIMAL FATS 








Supplement to %o F.F.A. in Weight at 7 
Basal Ration Fat Supplement Weeks (grams) 
None 804 
3% Choice, 

white grease 2.8 842 
3% Yellow grease 17 885 
3% Brown grease 62 825 
3%' Choice tallow 44 771 
3%.No. 2 tallow 17 790 
3% Fatty Acids from 

choice grease 100 853 
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Dr. Gearhart 


“We can stabilize 
fats to acceptable 
AOM values in sum- 
mer months.” 


F. B. Wise, 
secretary 


“Research progress 
continuing. ... See 
you in New Orleans 
in 1954.” 


Dr. Swern 


“Animal fats have 
bright future and 
new economic use as 
pure chemicals.” 


H. C. Dormitzer 


“Dry rendering still 
best for average ren- 
derer.” 


as BHA which has been approved by the Federal Food, 
Drug and Cosmetic Administration for use in foods and 
feeds. 

Tests conducted with feeds to which antioxidant stabi- 
lized fats were added revealed that these bagged feeds re- 
mained free of rancidity when stored at room temperature 
for one year. Greater stability of vitamin A after a six 
months’ storage was obtained in feed to which stabilized 
animal fats were added. 

Dr. Kraybill then cited a number of feeding tests show- 
ing results obtained with animal feeds to which animal 
fats were added. 

Siedler and Schweigert (AMIF), added 2, 4, 6, and 
8 per cent of stabilized white grease, respectively, to a 
practical basal ration fed to growing chicks. The rate of 
growth for the fat added feed was equal to or slightly 
higher than the basal ration. The amount of feed required 
per pound of gain was reduced as the level of fat in the 
feed increased. 

Lillie, Sizemore, Milligan, and Bird (USDA) found that 
up to 10 per cent of lard in the ration can be fed to hens 
without decreasing egg production, and that the ration 
containing fat was 16 per cent more efficient. 

Cutteridge (Ottawa, Canada) reported that the addi- 
tion of 5 per cent animal fat to a poultry ration increased 
the rate of gain and improved the quality of the carcass 
fat. 

Hillier (Oklahoma A. & M. College) found that the 
addition of animal fat to rations fed to pigs from weaning 
to 225 lbs. weight increased the feed efficiency. About 
1E per cent less feed was required per unit of gain by 
pigs on the high fat ration. 

Perry and Beeson (Purdue University) found similar 
results when lard replaced from 1 to 10 per cent of the 
corn in the ration fed to swine. 

Matsushima and Dow (University of Nebraska) fed to 
beef cattle pellets consisting of ground corn cobs, soy- 
bean oil meal, blackstrap molasses, 5.53 per cent tallow, 
urea, and bone meal. Another lot was fed pellets in which 
corn oil replaced the tallow. The pellets were fed with 
ground ear corn and brome hay. Comparable steers were 
fed a standard ration of ground shelled corn, soybean oil 
meal and brome hay. Most economic gains were obtained 
with the ration containing tallow. 

As a nutrient fats are primarily a source of energy and 
as such must compete with the cheapest non-fat source, 
usually corn. The caloric value of corn is 3.5 per gram 
and of fat 9. With the price of corn 3c per pound, the 
minimum value of fat is 7.5¢c per pound. On the basis 
of digestibility, 90 to 95 per cent for fat and 80 per cent 
for corn, the minimum value for fat as a replacement for 
corn is 8c per pound. 

There is considerable evidence that the increased ef- 
ficiency of feeds containing fat may prove an important 
additional value for these feeds. 

Dr. E. E. Rice (Swift & Company) on the basis of his 
own tests and those reported in literature, calculated the 
difference in retail price of 100 lbs. of feed required to 
produce the same gain when no fat was added to the 
feed and when fat was used to replace a part of the corn 
in the feed. On this basis, he found values of 5 to 16.6c 
per pound of fat with broilers; 4.2 to 16.6c for ducks; 
14.2c for turkeys; 4.5 to 17.0c for swine, and 12.5 to 
18.3c for fattening steers. 

Dr. Kraybill told his audience that the price of animal 
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protein feed has not shown a marked decline in relation 
to the price of livestock as have other major by-products 
such as lard and that protein feeds also have maintained 
their competitive position in relation to vegetable feed 
proteins. He noted that in part this favorable position 
has been maintained by the research conducted at the 
AMIF. Figure 1 shows this price relationship. 

He also indicated that the AMIF and Dr. Ault’s group 
at the Eastern Regional Laboratory, USDA, were both ex- 
ploring the various markets for pure chemicals derived 
from animal fats. He said the epoxy compounds have real 
potential as upward of 150,000,000 to 200,000,000 Ibs. 
of plasticizers and stabilizers for vinyl plastics currently 
are used per year for which this product is suited. 

In the discussion that followed, John Hamel, president, 
pointed out that the level of F.F.A. should be held to a 
minimum as high percentage of these in the end product 
would indicate unfavorable plant practices that might 
affect the palatability and stability of the product. 

Dr. Kraybill concurred and further pointed out that 
the F.F.A. used in the feeding results shown in Table 2 
were produced in the laboratory from choice white grease 
and were not the result of poor handling in plant produc- 
tion of animal fats. He said that while vegetable oils and 
deodorized marin oils could be interchanged in feed pro- 
duction they might become rancid more rapidly unless 
properly stabilized as they have a higher iodine number. 
Rancidity actually was encountered in corn oil used in 
the Nebraska feeding tests cited. 

He cautioned the renderers against using waste fats 
from deep fat frying in the production of fats for feed 
mixing as they tend to promote rancidity. 

When asked at what level animal fats should be added 
to feeds, he said 3 to 4 per cent for poultry; 6 to 8 per 
cent for broilers; 4 to 6 per cent for dog feeds, and 1 to 2 
per cent for dust control. However, he pointed out this 
was information furnished to him and not based on 
research. 

To an observation from the floor, Dr. Kraybill agreed 
that some steam distillation of che BHA might take place if 
it is added during the rendering process. 

He stated that citric acid in an antioxidant neutralized 
the metal tracer elements found in animal oils. 

In conclusion Dr. Kraybill told his audience that the 
surplus problem cénfronting the industry could best be 
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solved through development of new markets for these 
animal products. To do this, the industry would have to 
continue a long range effective research program of its 
own to meet the challenge of other industries and their 
research efforts. 

He pointed out that the acceptance of animal fats in 
feed manufacturing arose from research. While the ac- 
ceptance has been dramatic it also has also been most 
unusual in its rapidity. Generally researchers toil for 
years to find an effective answer to a problem as basic 
and competitive as markets for animal fats. 


Evaluates Fats in Fowl Feeds 


R. H. R. BIRD, chairman, Department of Poultry 

Husbandry, University of Wisconsin, Madison, indi- 
rectly supported Dr. Kraybill’s statement that continued 
research is needed in the promotion of rendering and meat 
packing products as animal feeds. 

He evaluated the effect of several feed supplements in 
poultry feeding. As various nutrition elements of animal 
proteins become isolated they are certain to be challenged 
by competitors, he said. When the B,, factor became 
known as such, several firms produced it in the pure 
chemical form and offered it in competition with meat 
scraps and meat meal. 

In assaying the competitive position of the two prod- 
ucts, pure B,, or animal protein feed supplements, in 
their effect upon the growth factor of poultry, Dr. Bird 
said the answer was both yes and no, 

In USDA tests conducted at Beltsville, it was found that 
slow growing, egg producing chickens did not benefit from 
the addition of meat scraps in their diet, and B,, was 
sufficient. However, if the bird produced was a fleshy 
fowl, such as the New Hampshire, then the unknown 
growth factors in meat scraps and meat meal very definitely 
did contribute to better growth of the bird. He also noted 
that the males responded more than females of the same 
breed. 

The control ration used was a practical mash contain- 
ing the various vitamins, B,,, antibiotics, etc., but lacking 
any animal proteins. 

The test ration had 5 per cent of animal proteins added. 
The difference in the growth rate for a ten-week period 
was 0.38 lbs. for the male New Hampshire and 0.21 for 
the female or 0.3 lbs. for an average. 

Dr. Bird noted that in terms of feed efficiency meat 
and fish meal were about the same. 

Current feed tests are concerned with the growth factor, 
as contrasted to the initial feed tests which dealt with 
the vitamin, and consequently the results frequently are 
not as spectacular as the former test results which at 
times determined survival itself. 

He stated that the results with turkeys varied. Univer- 
sity of Maryland tests indicated a need for animal protein 
supplements while the Beltsville tests indicated no need. 
However, Dr. Bird said the difference in the tests might 
have been due to the initial generic potential of the birds. 
Maryland used a breed of birds with a large bone struc- 
ture and, consequently, had a large total growth potential 
which the animal protein supplements helped to reach. 

Dr. Bird declared that while current animal protein sup- 
plements and concentrates are virtually as economical as 
vegetable protein supplements, the rendering and meat 
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packing industries should be alerted to 
competing products supplying isolated 
growth factor elements. 

Yeast products have been tried, but 
discounted because of the high level 
(8 per cent) required. 

The use of animal fats as additives 
in animal feed manufacturing looks 
very promising, Dr. Bird said, as he 
discussed the second phase of his topic, 
“Animal Fats in Poultry Feeds.” Lay- 
ing hens were fed levels of 8 per cent 
added animal fat in their diet with 
good results. Dr. Bird mentioned sev- 
eral plus factors for fats in poultry 
feeds: 

1) Fat added to poultry feeds im- 
proves its color to an almost unbe- 
lievable extent. 

2) Fat binds the feed to advantage 
as the poultry cannot very well eat 
fine grinds. 

3) Fat controls the problem of dust. 

4) Costwise per 1,000 units of cal- 
ories it compares well with any of the 
grains used for energy feeding. 

Dr. Bird then cited several feed tests 
establishing the beneficial results 
achieved with animal fat fortified feeds. 
In tests at his university the feed utili- 
zation efficiency of broilers was _ in- 
creased 7 and 9 per cent through the 
addition of 3 and 4 per cent of animal 
fat, respectively. He told of an experi- 
ment conducted at a Canadian station 
where the addition of a vegetable oil 
to the feed increased the laying effici- 
ency by 17 per cent, at a fed cost of 
only 6 per cent. 

To a question from the floor Dr. Bird 
answered that he believed the medium 
sized and smaller feed mixers could 
blend animal fats. One Pennsylvania 
feed mixer with whom he has worked 
and who began mixing animal fats into 
his feed three years ago handles blend- 
ing on a batch system, pre-mixing the 
fat and then mixing it with the basic 
charge. 


Feed Manufacturer 


Tells Views on Fats 


ILTON Hendrixson, chief nutri- 
tionist, Kentucky Chemical Indus- 
tries, Inc., Cincinnati, evaluated animal 
fats in feeds and animal protein sup- 
plements from the dual role of renderer 
and feed manufacturer. His company is 
engaged in both businesses and he is a 
member of the nutrition council, Amer- 
ican Feed Manufacturers Association. 
Every feed nutritionist is now aware 
of the possibilities of adding fat in 
feed manufacturing. They know that in 
levels of from 1 to 3 per cent, fat con- 
trols dust, and makes pelleting easier. 
Labor is better satisfied to work in dust 
free mills. The feed material itself 
causes less wear and tear on conveyors, 
pellet dies, mixers, etc. They also know 
that with the swing to solvent extrac- 
tion, especially in the soybean, cotton- 
seed and linseed fields, the fat level in 
their feed mixes has dropped and might 
require remedial measures. 
The average feed mill nutritionist is 
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1. Basal (standard broiler ration)..196 
2. Basal + 2.5% higher protein 
and 12.5% brown grease....212 
3. Basal ++ 12.5% brown grease....199 
4. Basal + 12.5% brown grease 
and 12.5% oat feed............203 


expense of corn. 


energy level to near the basal ration. 


high fat levels are used. 











TABLE | 


Per Gain Per Per Gain Per 


2nd Cent Feed Cent 4th Cent Feed Cent 
Week Effi- of Week of Effi- of 
Weight Basal ciency Basal Weight Basal ciency Basal 


100 «(1.64 100 420 100 2.45 100 


108 =—-:1.43 87 465 th 1.96 80 

101 1.47 90 44! 105 2.06 84 

103 152 (9S 438. 104 222. 9 

Ration | — our regular commercial broiler ration. 

Ration 2— the protein, vitamin and mineral levels were all raised in proportion at the 

Ration 3 — 12.5% brown grease was added at the expense of corn. 

Ration 4— 12.5% brown grease and 12.5% oat feed were added at the expense of corn. 
Part of results of feeding tests with chickens in process, showing results at four weeks: 


Rations 2, 3, and 4 have 12 per cent level of added brown grease. Ration 2 has a pro- 
tein value of 24.5 per cent. Other rations actually analyzed 22 protein. By increasing 
the protein level in ration 2, an increase in growth and feed efficiency over ration 3 
resulted. Ration 4 has 12.5 per cent oat mill feed added which tends to lower the 


The test sheds some light on the possible need for protein level re-evaluation when 











cognizant of the values of animal fats 
and their potential in his field, but 
many still do not know how they may 
be used in their operation. 

Hendrixson said he helped set up the 
animal fats in feed display at the May 
meeting of the Nutrition Council of 
the American Feed Manufacturers As- 
sociation. The question most frequently 
asked at this meeting was, “how can 
these animal fats be added to the feed 
without forming fat balls.” The manu- 
facturers seem to visualize animal fats 
as some solid, sticky mess. In point of 
fact, Hendrixson declared, fats will 
mix easier than molasses, fish solubles 
or even water. Fats only have to be 
heated to 125°F. and mixed into the 
feed. He said that under no circum- 
stance should animal fats be sprayed 
onto the grains as spraying will only 
clog up the nozzles. 

Furthermore, some feed mills now 
lack the boiler capacity needed to heat 
a tank car of tallow or grease during 
the winter months. Manufacturers want 
to be certain of their ground before 
they recommend the heavy capital out- 
lay needed for the installation of a 
boiler room. This expense is doubly for- 
midable if electrical motive power is 
all that is available. 

Then, the question of price is a fac- 
tor. Many feed mills feel the price of 
animal fats will skyrocket once a major 
feed manufacturer starts to incorpo- 
rate fats in his formula. The feed man- 
ufacturing industry as a whole is bliss- 
fully unaware of the large stable sup- 
ply of these animal fats available, 
Hendrixson stated. 

He pointed out that animal fat sup- 
plies twice the energy of carbohydrates 
such as corn. While this is apprrently 
a material factor in laying hens, and 
swine, it has no advantage in feeds 
blended for chicken growth. The fact 
that they do as well with fat added as 
without is no selling point. However, 
with laying chickens the story is differ- 
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ent. Research by Lilly Biro (Belts- 
ville) showed laying birds can use 8 
per cent of fat with improved feed 
efficiency, and can maintain better body 
weight. 

As an explanation of this phenom- 
enon, Hendrixson offered the opinion 
of nutritionists in his company, namely 
that in a growing chicken the fats sup- 
ply the energy requirements without 
necessarily supplying the needed 
growth levels of protein and vitamins 
while the laying hen has an energy 
requirement that is not satisfied by the 
average practical type ration. 

Since energy requirements govern 
eating habits, the growing bird may 
not eat enough to get optimum growth 
results. Hendrixson’s firm is studying 
the problem of re-evaluating the protein 
level in animal fat containing feeds. 
Table I shows results of this test. With 
the feeding of animal fats to swine in 
rations, the results have been amazing 
both in feed efficiency and growth. The 
Wooster Equipment Station fed hogs 
different (although low levels of fat) 
and noted a gain greater than two and 
a quarter times that of carbohydrates. 
In his firm’s own tests, hogs were fed 
rations containing fat levels of 7% per 
cent added fat. In this test, summarized 
in Table 2, the net profit per ton of 
feed used for the control ration was 
$74.95 while for the fat added ration it 
was $107.63. Both net profits reflect 
the costs of the feeds used. This, it is 
to be noted, is better than an increase 
of 43 per cent profit for the producer. 

Universities are getting good results 
with hog rations containing as high as 
10 per cent added fat, Hendrixson said, 
and still do not know how high they 
can raise the fat level in the hog diet. 
If test results to date with rats are in- 
dicative (hogs and rats are considered 
similar in their nutritive requirements). 
this fat level might go as high as 40 
per cent. Of course, the protein level 
of the diet also will have to be raised. 





TABLE II 
FEED COMPOSITION: 


Basal Basal 

And Fat 
17% dehydrated Alfalfa 200 200 
Calcium ......... 80 80 
Corn Meal ..... 2940 2290 
Tankage ... 200 300 
Pulverized Oats 200 200 
ee : 20 20 
Distillers solubles 100 = 100 
Soybean Meal ... 250 500 


Tramin (trace mineral blend/Ib.) 6 
Aurofac 2A (3.6 gr. aureomycin) 6 6 
Irradiated Yeast .... Ia 
Fortafeed (222) ...... 2 2 





Animal Fat (stabilized) 300 
4004!/, 4004!/, 
FEEDING TEST RESULTS: 
Basal Hi-Fat 
Ration 
Number of Head II 12 
Average Starting Weight 134 129 
Sex Mixed a 





Number of days on feed 34 
Breed .. oe potted Poland China 
Average Daily Feed 








Consumption uuu 0021 Ibs. 8.065 Ibs. 
Average Daily Grain 1.98 Ibs. 2.42 Ibs. 
Average Finished 

Weight (Ibs.) ....... 200 204 
Total Feed Consumption 

(Ibs)... 3000 3000 
Feed Efficiency (Ibs. 

per 100-lb. Gain) .. 411 333 
Price Difference of 

Feeds per ton — +$4.65 
Extra Profit per 100- Ibs. 

meat produced ... . — +4$2.00 
Net profit per ton 

oftifeed fed. 3... $74.95 $107.63 
Protein % of ration 

(actual analysis) 15.77 18.54 
Fat % of ration 

(actual analysis) . 3.83 10.57 
Pounds protein consumed 

per Ib. gain .... j 648 618 


Grade of Fat Brown Grease 
% Free Fatty Acid of Grease 23.48%, 
Color . + 


Preservative added to fat—BHA, propyl gal- 
late, citric acid, propylene glycol. 


HOG DATA: 

A lot of Spotted Poland China hogs was 
divided into two lots of equal weight. All 
hogs were of excellent type. Both lots of hogs 
appeared normal in every way during the test. 
Both lots of hogs were sold for the same price. 
No tests or observations were made on the 
carcass quality. The Hi-Fat ration was not hard 
to handle and was mixed in a batch type 
res The mixed feed was stored in cotton 

ags. 





It has been established that dogs do 
well on rations fortified with 4 per cent 
added fat. Hendrixson said the average 
household pet dog favors a fat with a 
meaty odor. 

Renderers and meat packers will 
have to stabilize their tallows and 
greases through the addition of suit- 
able antioxidants to overcome feed 
manufacturers’ ideas that animal fats 
and rancidity are one and the same. 
Antioxidants are even effective in 
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feeds by themselves in preventing the 
turkey hock disease. 

Animal] fats with a titer below 104° 
F. probably should be used in poultry 
or swine feeding, Hendrixson declared. 
He did not believe hydrogenated fats 
would be suitable for animal feeding, 
and said there hardly would be any 
economy in the procedure as one major 
company is now making liquid fats in 
their production of dairy feeds. The 
fats must be capable of being made 
liquid by the body heat of the animal. 

He restated the fact mentioned by 
Dr. Kraybill that the level of F.F.A. in 
feed does not affect its feeding quali- 
ties. As to the grade of grease to be 
used, Hendrixson noted that while 
white grease has been used in tests to 
date, his firm has used brown grease 
with good results. The product must 
not be rancid or have an off odor. 


Meat Scraps a Quality Problem 


He said that the consumption of 
meat scraps in feeds is impeded by var- 
iability in the product. Feed manufac- 
turers would use it at higher levels if 
it were constant in quality. The edge 
that the soybean has in feed manufac- 
turing is frequently due to its stability 
and uniformity as to quality. The feed 
manufacturer will not take chances 
with the quality of his product. 

Hendrixson attributes some of the 
unfavorable feed results reported with 
animal protein supplements to indus- 
try practices of cutting protein content 
with garbage tankage, hide trimmings, 
feather tankage or sewage fermenta- 
tion product. It fools every one but the 
test animals, and their feeding gains 
tell the results of poor industry prac- 
tices and halt acceptance of the indus- 
try’s products, he declared. 

He cited the feed manufacturers’ 
meeting where the problem of hock 
disease in turkeys was discussed. As a 
solution a well known poultry science 
professor from Texas said, “take meat 
scraps out of the ration. We don’t know 
why, but it usually works.” 

Hendrixson stated the reason “why” 
is now known. The disease is caused by 
the lack of vitamin E which, in turn, 
is destroyed by rancid fat. Under nor- 
mal Texas summer weather unstabil- 
ized meat scraps become rancid rapid- 
ly. He told his audience to follow the 
work of the AMIF on stabilization. 
This is an industry wide problem and 
does not concern Texas only. 

Nutritionists from all over the coun- 
try are concerned with the variables in 
meat scrap quality of fat, color and 
ash content. Hendrixson said no feed 
mill ever wants meat scraps having 
more than 10 per cent fat, for it tends 
to clog screens and sit up in bins. 

He concluded by saying the industry 
should set up standards as to grind, 
fat content and source of product and 
then, with a quality and uniform prod- 
uct it would have a constant outlet for 
its production. 

In the discussion that followed it 





was established that the fat within the 
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meat scraps did not contribute to a 
feeds’ nutritive values. It is the liquid 
fat mixed into the composite feed that 
gives favorable results. Hendrixson re- 
vealed that his firm adds 2% per cent 
fat to its feed mixes. Once the level 


Antioxidants and 


ESULTS of various stabilization 
tests conducted with his firm’s 
antioxidants were described by Dr. W. 
M. Gearhart, Eastman Chemical Prod- 
ucts, Kingsport, Tenn. The results of 
the tests were interpreted in terms of 
the maximum stability required to 
meet the variables in rendering tech- 
niques, in types of material handled, 
the differences in weather, ete. The re- 
search workers answered the question 
of when the antioxidant should be 
added—before, during or after render- 
ing. In general, the tests showed that 
the heat and pressure in the cooker 
enhanced the solubility of BHA, the 
antioxidant generally used, and that 
the antioxidant was more effective in a 
cooker charge having a high fat con- 
tent as against one in which tissue and 
bone predominate. 

The requirement that the antioxidant 
be of a food grade narrowed the choice 
of the materials to be tested to two— 
butylated hydroxyanisole, known as 
BHA, and propy] gallate, known as PG. 
BHA was reported to be more soluble 
in animal fats, more stable to heat and 
alkali and to possess better carry- 
through. PG, while it has a greater 
stability rate, was reported to show a 
tendency to react with metallic con- 
taminants in the fat and consequently 
sometimes produce a rendering prod- 
uct with a dark color. To take advan- 
tage of the virtues of the two antioxi- 
dants the company has blended them 
into a commercial product called Tenox 
II in solution in propylene glycol and 
citric acid. 

The Active Oxygen Method was used 
in determining the stability of the fats. 
By AMIF standards a peroxide value 
of 20 milliequivalents after 20 hours 
on the AOM test is considered a mini- 
mum level of stability for animal fats 
intended for animal feeds. 

Dr. Gearhart’s studies also indicated 
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GRAPH shows AOM values during various 
months with different levels of antioxidant 
added during rendering. 


accidentally was increased to 5 per 
cent. While they had no trouble selling 
the product, complaints did come in 
when the normal fat level feeds were 
sold to the customers who purchased 
the 5 per cent fat. 


Product Stability 


that fats with a F.F.A. higher than 15 
are difficult to stahilize, even though 
the nutritive value has not been affect- 
ed at this initial level of F.F.A. In one 
instance he experienced difficulty in 
stabilizing a brown grease with a high 
F.F.A. Upon investigation he found it 
was produced from tank bottoms and 
other cleanup product. 

To resolve the question as to when 
to add the antioxidant, a point about 
which there is some difference of opinion 
among renderers, he ran a series of 
tests in which the antioxidant was 
added before, during and after render- 
ing. 

Table 1 shows the results of these 
tests. The fat produced (lard) was, of 
course, superior to that made from in- 





TABLE 1: EFFECT OF STABILIZING LARD 
BEFORE RENDERING VERSUS AFTER 


RENDERING? 
Actual AOM 
Per Cent Acid Stability 
Sample Antioxidant Number IPV? (in hours)? 
Control ...... -000 975 0 9 
01% Tenox 
BHA before 
rendering .. .010 1.114 0 40 
Control ...... -000 975 0 12 
01% Tenox 
BHA during 
rendering .. .014 975 0 38 
COREPOR vices .000 1.114 0 16 
.01% Tenox 
BHA after 
.019 1.254 0 61 


rendering .. 
10pen kettle dry rendering method used. 
2Initial peroxide value. 

3Based on 20 meq. as rancidity point. 





edible raw material. Introduction of 
antioxidant at all points—before, dur- 
ing and after rendering—produced fat 
with an AOM value greater than that 
considered necessary by the AMIF. 
Apparently no significant distillation 
of the antioxidant took place during 
the open kettle rendering process, the 
speaker said. 

Dr. Gearhart then reported on the 
results obtained at a rendering plant. 
Under normal operating conditions 
some batches of fat will have an AOM 
value greater than the standard 20. 
However, during warm weather the ad- 
dition of 1 lb. of BHA in the cooker 
proved inadequate, so that the level 
was raised to 3 lbs. per ton of material 
charged. The reasons for this are still 
under investigation, but it is felt that 
the dead stock might have been in a 
more advanced stage of breakdown 
during the warm months and the rend- 
ering time was insufficient to remove 
all the peroxides which could affect the 
antioxidant. (See graph at left.) 

(In talking to the renderer in whose 
plant the experiments were conducted, 
THE NATIONAL PROVISIONER representa- 
tive was told that the addition of the 
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antioxidant during rendering was the 
most desirable procedure as this meth- 
od stabilized the residual fat remain- 
ing in the cracklings after pressing. 
The renderer also told NP that a major 
feed manufacturer, after considerable 
testing, has set as an acceptable prod- 
uct for his feed manufacturing opera- 
tions the three top grades of both tal- 
low and grease.) 

Tests conducted in cooperation with 
the AMIF, summarized in Table 2, 
showed the desirability of adding citric 





TABLE 2: EFFECT OF TENOX BHA AND 
CITRIC ACID ON YELLOW HORSE GREASE' 


AOM Stability 

Sample IPpv3 (in hours)® 
Ee ee er 0 13 
01% Tenox BHA. .. «02 0sc05 0 15 
.01% Tenox BHA + .025% 

CUE NG. «Sar nnsc wes. eiKs 0 28 
.02% Tenox BHA .......... 0 21 
02% Tenox BHA + .025% 

CRE BE a ces toi a hceexs 0 28 
05% Tenox BHA .......... 0 31 
05% Tenox BHA + .05% 

CREFIS OE Nea cccccesismes 0 34 


1§tabilized under laboratory conditions after ren- 
dering. 
2Initial peroxide value. 
320 meq. used as rancidity point. 





acid to the rendered fat. The addition 
should be accomplished with good agi- 
tation as soon after cooker dumping as 
possible. The significant increase in 
AOM value, which is affected by the 
addition of citric acid to the BHA, is 
best shown by the increase in AOM 
stability value from 15 for 0.01 per 
cent BHA alone to 28 hours for 0.01 
per cent of BHA plus 0.025 per cent 
citric acid. As a result of these tests 
the Eastman company has formulated 
a product known as Tenox R which 
contains 20 per cent BHA and 20 per 
cent citric acid dissolved in propylene 
glycol. Table 3 compares the results 
obtained at a southern rendering plant 
with the new antioxidant and with BHA 
alone on grease produced from a mix- 
ture of 650 lbs. meat and bones, 200 
lbs. of washed guts, 450 lbs. of chicken 
feet and entrails and 200 lbs. of tank 
bottoms and kitchen grease. The tests 





TABLE 3: EFFECT OF STABILIZING YELLOW 
GREASE UNDER COMMERCIAL CONDITIONS 


AOM 

Acid Stability 

Treatment Number IPV! (in hours) 
CURRED ib ioviciet ted ceene 22 0 8 
.01% Tenox BHA—Before 22 0 24 
.01% Tenox BHA—After. 16 0 60 
.05% Tenox R—Before... 15 0 50 
.06% Tenox R—After.... 15 0 110 


1[nitial peroxide value. 





were conducted with standard equip- 
ment with the antioxidants being add- 
ed before and after cooking. It is to be 
noted that in each case stability above 
the AMIF standard was achieved, al- 
though the best results were achieved 
with Tenox R mixed into the freed 
grease. The speaker stated that the 
recommended level for the new antiox- 
idant was 0.05 per cent, or 1 lb. per 
ton of raw material. 

To a question from the floor follow- 
ing his talk, Dr. Gearhart stated. 
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that the comparative costs of his firm’s 
antioxidants were 95c per pound for 
BHA; $1.25 for Tenox R, and $3.75 for 
Tenox II. 


A Look at Latest 
Rendering Systems 


HE ideal rendering system would 
have the following characteristics: 

1. It should be able to process all 
material available. 

2. It should produce a fat similar to 
the fat in the tissue, without increas- 
ing the F.F.A., darkening the color or 
impairing bleachability. 

3. It should produce a protein resi- 
due low in grease and with no dete- 
rioration in the nutritive value of the 
protein and with no loss of vitamins 
or growth factors. 

4. It should have a wide range of 
capacity and work as well with small 
volume as with large. 

5. It should give high efficiency and 
yields with a minimum cost. 

6. It should be odorless and un- 
objectionable to the surrounding neigh- 
borhood. 

These are the criteria which H. C. 
Dormitzer, general superintendent of 
the by-products department, Wilson & 
Co., Chicago set up for judging render- 
ing techniques which have recently been 
introduced. He stated that the new 
methods tend to fall into one of three 
patterns: water extraction, solvent 
azeotropic extraction and maceration 
and heat extraction. 

Before describing a system in each 
of the three basic classifications, Dor- 
mitzer told his audience it never is good 
practice to leave grease in the crack- 
lings. Grease in cracklings, which al- 
ways are bought on protein value, 
represents a loss. It makes a difference 
whether you sell a manufacturer fat 
for his feeds or give it away in the 
cracklings. 

Typical of the water extraction 
method is the Chayen Sharples system. 
In this process the fat-containing ma- 
terial is first cut or broken to small 
size and is then fed through an im- 
pulse renderer with about seven times 
its weight of cold water. The impulse 
renderer is a type of hammer mill with 
round hammers; in the machine the fat 
is blasted from the cells with cold water. 
and separated from the water and tissue 
and/or bone by washing, gravity and 
centrifuging. 

Dormitzer stated that the system has 
been used successfully in extracting fat 
from pigskins and bacon skins and in 
the handling of bones. 

The advantages of the system are 
finished fat of high quality, protein 
residue with enhanced value and high 
operating efficiency with a minimum 
of labor. 

Disadvantages of the process are its 
high original cost, the royalty involved 
and the fact that it is continuous and 
requires large volume for economical 
operation. Soft fats, or mixtures of fat 
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and bones, do not respond 100 per cent 
to the impulse renderer and interfaces 
of partially separated tissue, fat and 
water are formed which interfere with 
the clean separation of the fat. The 
economics ef the system, when handling 
soft fats or mixtures of fat and bone, 
are entirely different from those in- 
volved in handling bone alone. Dor- 
mitzer said a unit capable of handling 
12,000 lbs. of fat an hour would cost 
at least $175,000 installed, as against 
a cost of about $50,000 for equivalent 
dry rendering capacity. He stated that 
future developments might overcome 
these difficulties. 

Solvent azeotropic systems follow 
the principle that two immiscible liquids 
exert a vapor pressure that is the sum 
of their vapor pressures and therefore 
boil at a temperature that is lower than 
the boiling point of either. Water with 
a boiling point of 212°F., mixed with 
gasoline with a boiling point of 150°F., 
will boil off at a temperature less than 
150°F. and the vapors will contain 
both water and gasoline. Many attempts 
have been made to take advantage of 
this property by drying and extracting 
the raw material in one operation, but 
the process has limitations that are not 
easily overcome. It is difficult to mix 
the solvent uniformly through hashed 
wet material and keep the material 
from balling up in the solvent and 
preventing heat penetration. The use 
of a low boiling point solvent means 
that a large amount of solvent must 
be distilled to drive off a small amount 
of water, as the vapors distill in propor- 
tion to their individual vapor pressures. 
A high boiling point solvent is difficult 
to drive off from the residue and from 
the grease or tallow and may darken 
the tallow. 


Supplements Dry Rendering 


In the rendering industry the solvent 
technique is used as a supplement to 
dry rendering and as a substitute for 
pressing. By using product low in 
moisture it is easy to get the solvent 
through the material and balling up is 
overcome. 

In one successful installation of the 
azeotropic system the solvent passes 
through the material in an extractor 
as a vapor; this overcomes the problem 
of fines. The discharging vapor contains 
both moisture and solvent which has ex- 
tracted the grease. The vapor is con- 
densed and separated. The solvent used 
is trichloroethylene which has a boiling 
point of 188°F. and is not considered a 
fire hazard. 

Solvent plants require a large amount 
of cooling water for condensers and 
a large investment in solvent. While 
this azeotropic plant has reduced the 
amount of solvent required, the price 
of trichloroethylene is about $1.20 per 
gallon and losses must be held extreme- 
ly low. Petroleum solvents cost about 
20¢ per gallon. Furthermore, trichloro- 
ethylene is difficult to remove from tal- 
low and detrimental to hydrogenation 
catalysts. 

Dormitzer stated that on today’s 
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market the margin gained by adoption 
of any solvent system would be slim 
for any plant now pressing its material. 

The Kingan continuous rendering 
system (maceration and heat extrac- 
tion) can be used for edible or inedible 
fats provided they are not mixed with 
bone or other material. It is continuous. 
The fat is hashed, run through a heater 
to melt it and then through a com- 
minuter to break up unrendered fat 
cells. It goes into a surge tank and 
then through a Sharples centrifuge 
where the fat is separated from water 
and scrap. The scrap is then dried. 
The fat is of good quality and color and 
low in F.F.A. The disadvantages of the 
system are that it requires straight 
fats and use of a separate dryer for 
the scrap. Dormitzer also stated that 
it is difficult to see how the yield could 
exceed that of dry rendering. 

Dormitzer noted that experiments are 
underway using supersonic energy for 
rendering. He commented that dry 
rendering is still best for the average 
renderer, who, however, would do well 
to improve his techniques. 


End Point Critical Factor 


One of the most critical factors is 
the: determination of the end point. 
Two tools have been developed to help 
the renderer determine this point, the 
end-point controller and the thermo- 
couple. Dormitzer declared that while 
he knew the drawbacks of both, he 
believed installation was usually at 
fault rather than the equipment. With 
end-point controllers, the insulation of 
the feeler tubes may leak or the wire 
become coated with grease that im- 
pairs the insulation and changes the 
resistance. 

He told his audience that the Amer- 
ican Meat Institute Foundation has 
recently developed a recording instru- 
ment using a Foxboro Dynalog elec- 
tronic resistance recorder that is easily 
mounted and is accurate to closer than 
one degree when used in the dry render- 
ing temperature range and can be used 
with a number of melters. 

Dormitzer stated that his company 
has found that on low fat products an 
end-point controller is preferable, on 
medium fat products either tool is 
satisfactory and on high fat products 
a temperature device is best. Both 
systems operate better when the prod- 
uct is put through a hog or cutter 
before rendering. He suggested that 
there be more free interchange of in- 
formation on the performance of var- 
ious devices and equipment not devel- 
oped by the individual renderer. In 
these days of narrow margins in- 
dustry operators can ill afford to 
duplicate mistakes which profit no 
one and retard the rendering industry 
as a whole. 

During the question period Dormitzer 
stated that poor color in fat from a 
continuous screw press frequently re- 
sults from failure to clean the press. 
This allows the accumulated fines to 
become rancid and pass their contam- 
ination to subsequent runs of oil. 


1953 


Fats May Develop 
as Chemical Industry 


HE potential of animal fats as pure 

chemicals was discussed briefly by 
Dr. Daniel Swern, Bureau of Agricul- 
ture and Industrial Chemistry, USDA. 
Factors that favor an oil chemistry 
based on animal fats are the versatility 
of fats and their plentiful and economi- 
cal supply. 

Interest in animal fats has prompted 
the American Oil Chemists Society to 
sponsor a summer session on inedible 
fats and fatty acids at Lehigh Univer- 
sity in 1954. 

Dr. Swern declared that animal fats 
hold the promise of developing into an 
industry similar to that of petroleum 
oils and the field of petro chemicals. As 
pure chemicals some of the fatty acids 
already are used as plastics and deter- 
gents. Palmitic acid is used as a protec- 
tive coating in textiles and as a wetting 
agent. Stearic acid is used in paint, 
crayons and buffing. Oleic acid is used 
in liquid shampoos, dry cleaning com- 
pounds and soaps. Fatty amines are 
used in the rubber industry and textile 
industry and as anti-static agents. 
Fatty acid and amides are used in print- 
ing and plastics. Aceto glycerides are 
used as food coatings. Co-polymers 
made from animal fats are ideal for 
the plastic industry as they do not 
evaporate or migrate. 

In conclusion, Dr. Swern pointed out 
that while much work remained to be 
done at the research and exploratory 
level, the abundance and relative eco- 
nomy of the animal fats gives promise 
of a self supporting fats chemical in- 
dustry. 


% * * 


At the business meeting Frank Wise, 
secretary-treasurer, said the attend- 
ance of 197 was the largest at an NRA 
convention to date. The board of direc- 
tors approved a budget of $37,200 for 
research in the 1953-54 fiscal year. The 
board also voted to recommend the con- 
tinuance of the 3c per Ib. tariff on im- 
ported processed coconut oil. The com- 
mittee on uniform trade procedure, un- 
der J. Kenneth Healy, Kavanaugh 
Products, Inc., Baltimore, will mail its 
draft of trade practices and rules to 
the membership for comment and re- 
action. 

The research expenditure is about 
one-half the association’s budget, 
Wise said. He complimented the or- 
ganization on this achievement and 
noted that it compares favorably with 
research efforts of other accredited 
trade associations. 

Three new directors were elected: 
Carl Bass, Columbus Rendering Co., 
Columbus, Ohio; William Kern, Green 
Bay Soap Co., Green Bay, Wis., and 
Myer Sigal, G. Brend Co., Macon, Ga. 

The board voted to hold the 1954 
convention in New Orleans on Novem- 
ber 8 and 9. 
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Processing Keeps Banker 
On Toes in ‘Retirement’ 











A former banker, who took steps 
to see that he didn’t go to seed when 
he retired to a farm, has found meat 
processing a rewarding occupation. 

J. Ritchie Kimball, former vice pres- 
ident of the Guaranty Trust Co. of 
New York, and Mrs. Kimball, who al- 





Cues ‘ 


KIMBALL AND ‘ABSORBING INTEREST’ 


so was with a New York bank, are 
shipping farm cured and Canadian 
style bacon and sausage all over the 
country from their Shadowbrook 
Farm, near Williamstown, Mass. 

After 25 years in Wall st. and sev- 
eral with the Treasury Department 
during World War II, Kimball retired 
and bought the farm. Because he had 
seen so many retiring friends “go to 
seed for lack of an absorbing inter- 
est,” Kimball says, he and Mrs. Kim- 
hall began raising guinea hens for 
the market. After a time they 
switched to pork products, at first 
raising their own hogs, but later find- 
ing it more practicable to buy the 
raw materials. 

Neither had had any previous ex- 
perience in meat processing so they 
collected all the receipes they could 
obtain from all over the country, 
testing them and then evolving their 
own formulas. “I found the packers, 
to whom I had personal introductions, 
most helpful as were the inspeccors 
of the USDA,” Kimball said. 

“The personal contacts we have 
with people all over the country, al- 
though we have seen very few of 
them, make it almost like a club.” 


THE MEAT TRAIL 


Schweitzer Named President 
Of New York City Purveyors 


Nathan Schweitzer, jr., of Nathan 
Schweitzer & Co., Inc., was elected 
president of Metropolitan Branch of 
the National Association of Hotel and 
Restaurant Meat Purveyors, Inc., of 
New York City at the group’s recent 
annual meeting. He succeeds William 
M. Berliner, Merchant’s Beef Co., who 
was named chairman of the board. 

A testimonial dinner was given in 
honor of Berliner and a gift presented 
to him in recognition of his services 
of the past year. 

Other new officers are: Edward T. 
Jabbogy, Pacific Hotel Supply Co., 
Inc., first vice president; Daniel Buchs- 
baum, Aaron Buchsbaum Co., second 
vice, president; Ben Shindler, Puritan 
Beef Co., Inc., third vice president; 
Isidor Frank, Washington Beef Co., 
Inc., treasurer, and Benjamin Young, 
counsel and secretary. 

Elected to the board of directors 
were: Abraham Buchsbaum, Aaron 
Buchsbaum Co.; Arthur G. Davis, Ed- 
ward Davis, Inc.; Herbert Frank, 
Washington Beef Co., Inc.; Henry 
Greenebaum, M. H. Greenebaum, Inc.; 
Peter H. Petersen, Petersen-Owens, 
Inc.; Irving Schlosser, Knickerbocker 
Meats, Inc., and James T. Smith, Ott- 
man & Co., Inc. 
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The Donelson Packing Co., Carey, 
Ohio, has completed a $75,000 plant 
addition which provides additional 
cooler space, new packaging facilities 
and new office space for the concern. 
David Cotner, plant manager, said in- 
creased volume of business required 
the additional facilities which already 
are being put to use to boost produc- 
tion. 

Excavation work is underway on a 
new $150,000 plant of the Stoppenbach 
Sausage Co., Jefferson, Wis., which is 
to be erected just south of the pres- 
ent quarters. Robert Tensfeldt, plant 
manager, announced that the firm 
plans to move into the new building 
by spring. The present building will 
be used for packaging and various 
other purposes, he said. 

Israel Schlaifer, meat industry vet- 
eran who went into the brokerage 
business for himself this fall in De- 
troit, died of a heart attack last week 
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at the age of 57. Schlaifer began his 
career with the Jacob Dold Packing 
Co. in Omaha and remained with Wil- 
son & Co. for two years after that 
firm took over Dold. He then joined 
Hygrade Food Products Corp., De- 
troit, and served as a vice president 
for 14 years before starting his own 
brokerage firm. 

Arthur F. Dust, who recently was 
elected president 
of the Russell 
Packing Co., Chi- 
cago, says that the 
firm is putting the 
finishing touches 
on its newly-in- 
stalled hog cutting 
department. The 
new department is 
part of a long 
range program to 
expand and im- 
prove facilities at 
the plant. The 
company’s render- 
ing department 
and the various hog coolers also have 
been enlarged and refurbished. 

>J. Grant Wilson and Stan Munsell 
have announced the opening of a 
meat brokerage firm to operate under 
the name of Wilson-Munsell Co. at 
9804 South 55th ave., Oak Lawn, IIl. 
They represent a combined associa- 
tion of more than 42 years in the 
packinghouse industry. 

Deer hunting is increasing the de- 
mand for bacon, according to John R. 
Thomasma, partner in Thomasma 
Brothers, Grand Rapids, Mich. He 
said that hunters have been stocking 
up with the product before heading 
north for the woodlands. The firm 
recently completed a remodeling and 
expansion program and has doubled 
its bacon output. 

>A new $30,000 brick addition is 
being constructed at the Greater 
Omaha Packing Co., Omaha, Neb. 
Completion is expected by the end of 
February. The new structure will 
contain refrigerated storerooms, a 
garage and a loading dock. 

»The former Goodland Rendering Co., 
Goodland, Kan., has been reopened as 
the Western By-Products Co. by its 
new owners, Ernest Allison and Dale 
Howard, who recently completed a 
modernization program. 

»A panel discussion on beef cattle 
and meat marketing problem will be 
the closirtg feature of a two-day live- 
stock and meat marketing clinic at 
Clemson Agricultural College, Clem- 
son, S. C., November 30 and Decem- 
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ber 1. Speakers will include Dr. W. A. 
Barnette, president of the Greenwood 
Packing Plant, Greenwood, S. C., and 
H. T. Warner, president of the Green- 
wood Stock Yards. 

»Carl W. Reppeto, head cattle buyer 
since 1947 for Armour and Company 
in Fort Worth, Texas, has been ap- 
pointed supervisor of the plant’s new 
cattle feeding operations. He has 
worked for the firm since 1913. 
&Thirty-two Indiana 4-H Club boys 
and girls, who enjoyed a trip to Wash- 
ington, D. C., as guests of Stark, Wet- 
zel & Co., Indianapolis, played turn- 
about recently and were hosts at a 
banquet in honor of George Stark, 
president, and Erwin Wetzel, vice 
president, of the firm. A plaque was 
presented to the men in appreciation 
of their interest in 4-H work. 

»A small packing plant is being built 
in Union, S. C., by B. F. Hembree, 
Fred O’Dell and Ralph Alexander. 
William John Hubbell, owner of 
Hubbell & Sons, Houston, Texas, died 
November 20 at the age of 58. Sur- 
vivors include his wife, Peggy, and 
three sons, J. W., Eddie and James 
Allen Hubbell. 

“I was fortunate enough to work 
for good people and good companies.” 
That’s how George 
Lichvarik, sr., in 
charge of the cur- 
ing department of 
Kitchen Maid 
Meats, Inc., Cleve- 
land, Ohio, ex- 
plains his 50-year 
career in the meat 
packing industry. 
He began his 51st 
year of service last 
month. Lichvarik 
began working for 
the Cleveland Pro- 
vision Co. as a door 
boy in charge of 
refrigeration doors a few months 
after arriving in the United States in 
1903. He later served as foreman of 
the export packing and curing depart- 
ments. In 1936 Lichvarik joined the 
Ohio Provision Co. and was placed in 
charge of the then-small curing de- 
partment, which he helped build into 
Cleveland’s largest. He has been with 
Kitchen Maid Meats, Inc., since June 
4, 1951. 

Harry T. Ragsdale, 72, former 
head of the general work and em- 
ployment office at Swift & Company’s 
National City (Ill.) plant, died re- 
cently. He was employment manager 
of the plant from 1915 to 1937 when 
he was named head of the general 
work and employment office. He re- 
tired seven years ago. 

Claus Clausen, who has been with 
the brokerage firm of Merrill Lynch, 
Pierce, Fenner & Beane, Chicago, will 
be associated with the Sloman Lyons 
Brokerage Co., 327 South LaSalle st., 
Chicago, on provisions beginning No- 
vember 30. 
®Roy Carney, one of the owners of 
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EXCHANGING NOTES on merchandising 
techniques are Graham Hart (left), director 
of the London Office, and S. L. Faraone, 
advertising manager, both of Oppenheimer 
Casing Co., Chicago. Hart, who manages 
the firm's British operations, says sausage 
houses there are primarily small operations 
so his sales organization calls upon approxi- 
mately 30,000 accounts, most of whom buy 
casings in a single tierce lot. American hog 
casings are a big seller in the British Isles, 
according to Hart, who has been with the 
company since 1938 with the exception of 
five years in the RAF. In his present post, 
Hart succeeded his father who was director 
from 1923 to 1943. 





the Carney Packing Co., Dexter, Mo., 
suffered fatal injuries recently when 
he was thrown by a horse while driv- 
ing. cattle from a company feed lot. 

The Hormel Girls Caravan, known 
nationally, will disband December 10 
at Tampa, Fla., Geo. A. Hormel & Co., 
Austin, Minn., announced. The 65- 
girl troupe has had a weekly national 
radio program and has toured the na- 
tion three times in its five-year his- 
tory. It will be replaced by other ad- 


vertising methods, the company said. 
Members have been offered other jobs 
in the firm. 

> William R. (Bill) Mendels, formerly 
with the brokerage firm of Merrill 
Lynch, Pierce, Fenner & Beane, Chi- 
cago, has joined the J. T. Murphy Co., 
4133 Board of Trade bldg., Chicago, 
as manager of beef sales and opera- 
tions. Mendels has been in the meat 
business for more than 33 years. 
George Medvin, 58, a founder and 
co-owner of the Essex Beef Co. of 
Newark, N. J., wholesale meat deal- 
ers, died recently after a long illness. 
&Swift & Company, in the November 
issue of Swift News, honors 15,936 
employes of Swift and associated 
companies who have 20 or more years 
of service. 


Chicago QM Association 
To Hear Army Secretary 


Secretary of the Army Robert T. 
Stevens will be the principal speaker 
at a dinner meeting of the Chicago 
chapter of the Quartermaster Associ- 
ation at 7:30 p.m. Saturday, Decem- 
ber 7, in the Congress Hotel. Stevens’ 
address will be his first speech in the 
Chicago area since he was named 
civilian chief of the Army in January. 

The Quartermaster Association is 
a national organization formed to pro- 
mote cooperation and exchange of 
ideas between the Army Quartermas- 
ter Corps and representatives of in- 
dustry. Officials of the Chicago chap- 
ter include Harry J. Williams, vice 
president of Wilson & Co.; Victor 
Conquest, vice president of Armour 
and Company, and Vallee O. Appel, 
president of the Fulton Market Cold 
Storage Co., who is president of the 
group. 





EXOTIC TOUCH OF SPAIN will greet International Live Stock Exposition visitors and others 





mt) by 





who dine in the Matador Room, newest addition to the Stock Yard Inn at Chicago's Union 
Stock Yards. Decor includes wall display cases housing collection of Matador capes and 
other accoutrements brought from Spain by William Wood Prince, president of the Union 
Stock Yard and Transit Co. Menu features prime ribs of beef, several Spanish entrees. 
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lation Sale... Dec. 3-4-5 
yom Ultra-Modern Plant: 


BROCKELMAN BROS., lnc. 


55 MILLBROOK STREET 


2a TYER: Little Giant $7199, used on above 


table. 
25027—HAM ROLLER OR TYER: locally made. 
25028—-SCALE: Ham weighing & pumping, with double 
stainless steel shelf. 
25064—HAM MOLD WASHER: Adelmann. 
25065 5—MOLD RINSER. 
25086—FLAKE-ICER: York DER-25, with Freon com- 
7 7 10 HP., with stainless steel 
ns, 


pressor, ser. 267873, 

Chutes & 

GEBHARDT BLOWERS: (15) stainless steel. 
25096—UTILITY TABLE: stainless steel. 
25009—-LAVATORIES: (11) cast aluminum, La Feill, 

all with Bubbler attachment, foot operated, 2 

with Sterilizers. 


25026—PNEUMATIC POWER STUFFER: Interstate 
Tool Co., for Butt stuffing, with $1 Horns. 
25109—HAM & LOAF STUFFERS: (3) 
1—#5% rectangular. 
2—$5% round. 
25108—SKILL SAW: Model ‘‘E’’, $10956X. 
AF PANS: (100) 
Sw TUBS: ‘®) aluminum. 
CAN FILLER: 3F. 
25010— TROLLEYS, ‘2405 Forequarter, Globe 501-2A, 
galv. with stainless steel hooks. 
25011I—TROLLEYS: (240) Hindquarter, Globe 501-1A, 


galv. with stainless steel hooks 
25075—WASHING CABINET SNe rseoaaeae 
25066—WASHING TANK: op 

DRUM LIFT TRUCK “& RACK: 


unit. 
25005—-ALUMI-LUG BOXES: (96) 


(2) 


combination 


Smokehouse, Ham & Bacon Equipment 


25055—-SMOKEHOUSES: (4) Atmos, air-conditioned, 2 
with capacity of 10 standard 42” Cages each & 2 
with capacity of 30 standard Double Ham Trees, 
(or 15 Cages) each complete with Fans, Controls, 
Smoke Generators and ample Ducts. Available 
individually or as a unit. Each with temperature 
ogy ag ng steel & 4 sets of insulated 


Doors 
25032—CAGES: (25) 5 stations, 42” sticks, with Double 
Trolleys, Nesting type. 
25030—HAM & BACON TREES: (200) 
25 —4 stations. 
25 —3 stations. 
150—5 stations. 
25200—BACON CURING BOXES: (69) 600%. 


25067—SAUSAGE COOKING TANKS: 
= - aa’ steel Baffles, 


25072—PROCESSING CABINETS: 
gauge steel, lock type doors, 


F. complete. 
25081—BACON FORMING PRESS: Dohm & Nelke, 5 


HP. motor. 
——S SLICER: U.S. HD. $3, ser. $442, with 
nless steel shingling conveyor. 


(4) 2 complete 
72” long, 43” 


(3) made of heavy 
overhead tracking, 





25083—BACON PACKING CONVEYOR TABLE: Globe 
$9617, dimensions 207” x 5’10” x 3’, stainless 
steel conveyor. 
eae By oy! Soaks: (4) style: 29584, 
wit ve ta 
25021—COMBIN ATION CURED MEATS WASHING, 
BRANDING, STOCKINETTING, STRINGING 
& HANGING CONVEYOR: Globe #9662, 30’ 
long with 18” stainless steel Mesh Belt, maple 
cutting boards, with HP. variable speed 
motor. 


25059—BACON SKINNER: Dohm & Nelke Rindmaster, 
ser. s 
25101—CURING VATS: (4) 
5%” x 42”. 
25097—CURING VATS: (30) wood, — pe 
25100—RECTANGULAR CYPRESS (3). 
25089—PUMPING CONVEYOR TABLES: “(2) Globe 
512487, 14°38” long, stainless steel Mesh Con- 
veyor, stainless steel Pumping Stations. 
00t—e Sg * Griffith #4 Big Boy, 1 HP. 
(2) model $-30, stain- 


motor, sets of i. needles. 
25088—PENGENTAGE SCALES: 


les eel. 
25061 SMOKESTICK & GAMBREL WASHER: Globe 


stainless steel, $14 gauge, 


ig with rs op gues cylinder, % HP. motor. 
90” long x 538%" wi 
ma HANGERS: 9 400) stainless steel, 10 
25054—-RECORDING THERMOMETER: single pen, 
3602X1D-X-74, 
Molds 
25115—MOLDS: (30) Ham Boiler Corp. $20E, stain- 
less steel, 26 with covers. 
25112—HAM MOLDS: (51) Ham Boiler Corp., %60E, 


7 steel, with covers. 
25113—HAM MOLDS: (15) Ham Boiler Corp. F-1-Z-E. 
25117 HAM MOLDS: (27) Ham Boiler Corp. 2-0-E, 
25116— Loar f MOLDS: (121) Ham — Corp. alumi- 
um, th 57 extra covers. 

2s118—LOAR MC MOLDS: (7) Ham Boiler Corp. F-1-G-E, 
25114—LOAF PANS: (93) Wearever aluminum $5435. 
25119—LOAF PANS: (45) Oval. 


Scales 


ee es (4) = Dial, 4 post, steel suspen- 
on, x 5’ platform, model 31-2842FD, ser. 
#161555, 761554, 761558—ser er. $761739 with ad- 


ditional track og 3 ‘a ~~ “ee 
20010 —-ae SCALES: (4) model 
31-3122FD, ser. $761849, 761363, else * 761851. 
25122—SCALE: (1) Toledo Dial, Floor type, full frame, 
model #31- 1541FD, 


25208—SCALES: (2) Toledo, Bench Type, %31-1821, 
= Diai, 2 tare beams, ser. #695458, with stain- 
less steel pan, ser. $704311 less pan. 

25209— SCALE: (1) Toledo, Bench Type, 30% Dial, 
model $0861, ser. $520. 

Miscellaneous 
25016— pgp me (45) Standard B.A.I., perforated 


loors, sloping top with seat brackets & boards. 


25017—WASTE RECEPTACLES: (5) $130 L, heavy, 
white enamel finish. 

25204—AMPLIFIER: Stromberg-Carlson, model 33. 

25205—PROPELLERS: (3) automatic Shutters, self 
cooled motors. 

ee a PLATFORMS: (100) Re-Nu top, steel 

und, type L, 30” x 48”, plain 5 
25121—DBLIVERY, BOXES: (100) Nestab aluminum, 
13 
25107—AIR COMPRESSOR: Schramm, model SWD50, 


ser. 2511925, complete. 

25207—WATER HOSE: %”, 

25124—-WIRE MESH TRAYS: 
%” round bar frame. 


approx. 650 ft. 
(15) 42%” x 43%” O.D., 


ALL OFFERINGS SUBJECT TO PRIOR SALE AND CONFIRMATION 
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WORCESTER, MASS. 


25057—AIR COMPRESSOR: Saylar-Beall, 4% HP. mo- 
r. 
25063—PUMPS: 
ers. 
3—fig. 6380 


1—fig. 6880 
25106—BARREL TRUCKS: (3) 
$3674, rubber tired. 


(4) Westco, Bronze Fitted, with strain- 


Standard Universal 


25006—LIFT TRUCKS: (5) model $642, rubber tired 
25208—HAND TRUCK: Mercury type, 3’ x 6’ plat- 


alee MISCELLANEOUS QUANTITY OF: Meat 

Loaf Pans, Dollies, Branding Stamps, 
Stoel Plates, Heat Sealers, Vat Covers, Tag Hold- 
ers, Valves, Skimmers, Knives, Racks and Barrel 
Stands, etc. 


25126—STEEL RACKS: galv. 5 adj. shelves, 26%” 
wide, 10’7” long, 7’ 
25210—BRINE UNITS: 100 ton International Lixator. 


Administrative Office Equipment 


(Like New) 


ACCOUNTING MACHINES: (2) Underwood Sundstrand, 
model DAP 284091. 

COMPTOMETERS: (11) 

10—model M 8 column 

1—model M 10 a og 

TYPEWRITERS: (5) Ro: 

ADDRESSOGRAPH: aa "9008, a. aid volt. 

ADDING MACHINE: Allen- Wales $9E 

POLISHER WITH BRUSH: Heavy Dewy ieee 


PREST-O-LINES: (3) 20171, 20179, 20180. 
SHELVING: Steel, 7’ high, 24” x 1 
FLOOR TYPE CIRCULATORS: type C-30z-5. 


POSTING TRAY: National 29069. 


2 Drawer egg > ae Grey. 

TAB BLES: $7060T. 

PEDESTAL. TABLE: “Leopold Executive, 144” x 48” 
Genuine Walnut $8L7144P 


CHAIRS: (81) various styles. some upholstered. 
LOCK FILE: $5401 - $C3482 


General Warehouse Equipment 


TRACTOR: M.M. R.T.U. Ottowa Loader, 60” 
Bucket, 7” Snow Blade. 

TRUCKS: (2) Articulated Fork. 

TRUCKS: (15) Selector, model $1147B. 

: (50) Warehouse r 

TRUCKS: (2) Floormaster, $8E-3648. 

HAND TRUCKS: (41) with standing ends. 

BATTERY: 15 cell TLM-23 Excide Ironclad Battery 
C&S in steel tray. 

GRAVITY CONVEYOR. 

SCALE: Warehouse, 1-31-1541 FC 2150-0-235, concrete 
foundation 

ATER: U.B.- 50 Chromalox Unit. 

TOOL CHEST & SUPPLIES. 

GROCERY TOW HITCHES: (75) 

PALLET RACKS: (1790) 

PALLLETS: (4551) 


Snow 


Also available will be like-new Office 
Equipment, Warehouse Handling Equip- 
ment, and quantities of Supplies includ- 
ing Cellophane, Casings, Boxes, Car- 
tons, etc. 


Make A Note... 
Sale starts in Worcester De- 
cember 3, 1953 and continues 
through December 5th. The 
plant will be open for inspection 
Wednesday, December 2nd. 


Plan to attend this liquidation 
sale... get outstanding like new 
equipment at substantial savings, 
for quick shipment. 
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USDA Analyzes Beef Purchase Program, 
‘New Outlet for 800,000-Plus Cattle’ 


The beef purchase program of the 
U. S. Department of Agriculture has 
provided a new outlet for more than 
800,000 head of cattle and has been of 
considerable value in furnishing addi- 
tional demand for lower grade ‘cattle 
which have come to market this fall, 
according to Secretary of Agriculture 
Ezra Taft Benson. 

He based this conclusion on findings 
reported to him by the Agricultural Mar- 
keting Service and Livestock Branch of 
the Commodity Stabilization Service, 
which have been studying the effects of 
the beef purchase program. 

The beef purchase program was de- 
signed to achieve two major objectives, 
Secretary Benson said. One was to 
buy, for price assistance to cattlemen, 
as much wholesome lower-grade beef 
as could be moved into available out- 
lets; the other was to buy it at such 
times and places as would stimulate the 
greatest competition in the cattle mar- 
ket when and where it was most needed. 

Under this program the Department 
has signed contracts for more than 230,- 
000,000 lbs. of beef and beef products. 
And it has paid prices high enough to 
enable efficient processors, with average 
yields, to pay $9 or better per cwt. live 
weight for Canner and Cutter grade 
cows, the USDA said. Although some- 
what lower in August and September, 
the actual price for live cattle reached 
that level in late October. 

The beef purchase program has been 
operated to concentrate the effect of 
the purchases in the fall months when 
the greatest numbers of grass-fed cat- 
tle are sold. Contracts let prior to mid- 
September required that the cattle 
needed to fill contracts must be pur- 
chased prior to December 15 even 
though some of the deliveries are sched- 
uled as late as March. 

These deadlines were set to encourage 
vendors to make the bulk of their pur- 
chases during the time that the greatest 
number of lower grade cattle is mar- 
keted. Around three-fourths of the pur- 
chases have been for canned beef and 
gravy, a product that comes primarily 
from Canner and Cutter grades. 

Canner and Cutter grade cows yield 
around 28 lbs. of boneless beef, after 
shrink, (which will make around 31 lbs. 
of beef and gravy), for each 100 lbs. 
live weight. That means a price of $8 
per 100 lbs. live weight for the animal 
is equivalent to nearly $25.70 for the 
beef in 100 lbs. of canned beef and 
gravy; $9 per 100 lbs. live weight would 
equal nearly $29 per 100 lbs. of prod- 
uct; and $10 per 100 lbs. of live animal 
would equal about $32 per 100 lbs. of 
product. At a live animal price of $9 
per cwt. the beef cost would account 
for almost 75 per cent of the contract 
price for 100 lbs. of product. 

In addition. ta the cost of the cattle 
(and the slaughtering which USDA said 
is offset by the value of by-products) 


and any transportation costs, there are 
also the costs of boning, processing, 
packaging, etc., plus the gravy mix, 
which are figured at about $9.45 per 
100 lbs. of final product, the USDA 
said. This would raise the costs of 
the final product, per 100 lbs., to roughly 
$35.15 for $8 cattle, $38.35 for $9 cattle, 
and $41.60 for $10 cattle. Average prices 
paid by the Department of Agriculture 
for the canned beef product averaged 
$38.57 in August, $38.91 in September, 


-and $38.92 in October: 


During August, September and early 
October, prices of Canner and Cutter 
cows were depressed. But the substan- 
tial strengthening of cattle prices in 
late October brought them up to around 
$9.00 and above at Kansas City, Omaha 
and other markets. 

USDA specifications for current pur- 
chases of canned beef and gravy call 
for beef of U. §. Utility grade or 
lower, since much of the price problem 
of cattle producers has been in the 
lower grades. It is assumed, therefore, 
that most of the beef bought for this 
program comes from Canner and Cut- 
ter cows. However, all grades of beef 
purchased must measure up to stand- 
ards of wholesome quality, especially 
since much of it is being used in the 
school lunch program. Some of it is 
going into other special distribution 
and additional quantities into overseas 
shipments under programs of the For- 
eign Operations Administration. Of the 
total of more than 230,000,000 lbs. of 
beef and beef products for which con- 
tracts were signed through November 








my 


BRAND NEW DRESS for holiday merchandis- 
ing is Christmas-decorated band with carry- 
ing handle being introduced by Armour and 
Company for its Armour Star canned hams. 
The new holiday package is designed not only 
to make the product more convenient to carry 
but also to stimulate the trend toward giving 
hams as Christmas gifts. A jump key-type can 
opener is attached inside the band for the 
purchaser's convenience in opening the can. 





18, more than 200,000,000 lbs. will be 
financed with Section 32 funds for sur- 
plus diversion purposes, and of that 
quantity around four-fifths is for 
canned beef and gravy. Therefore, the 
study was based on comparisons be- 
tween prices of canned beef and gravy, 
and of live cattle. 

In estimating prices to be paid for 
processed beef and gravy, the Depart- 
ment started with the market prices 
of the live animals and of carcass beef, 
But since the purchases were designed 
to create an added demand that would 
strengthen the prices of lower grade 
cattle, it was necessary to pay high 
enough prices to acquire the desired 
quantities of beef and to stimulate the 
market, the USDA said. 


Week's Beef Contracts 
Total 21,252,745 Lbs. 


The USDA reported that contracting 
for beef is continuing at peak levels 
with 21,252,745 lbs. of three beef prod- 
ucts acquired during the week of No- 
vember 16, the second highest for any 
week since the program started. This 
brings the overall total of USDA acqui- 
sitions to 233,238,811 lbs. 

The week’s contracts for canned beef 
totalled 13,723,745 lbs. at an average 
price of 39.95¢c a pound, all for delivery 
after January 1, and 2,637,000 lbs. of 
hamburger was contracted at an aver- 
age price of 35.92c a pound. Both prices 
are f.o.b. plants. Section 32 funds will 
be used for the purchases. In addition, 
the USDA purchased two shiploads of 
frozen carcass beef amounting to 4,892,- 
000 lbs. for export to Greece in January 
and February under an FOA program. 
Average price was 24.65c a pound, f.a.s. 
Philadelphia. 


Renderers Grant $10,000 
To AMIF for Fat Studies 


A grant of $10,000 in support of re- 
search related to new uses for inedible 
animal fats has been accorded by the 
National Renderers’ Association to the 
American Meat Institute Foundation, 
Dr. H. R. Kraybill, Foundation director 
of research and education, announced. 

Ralph E. Schaeffer, who recently re- 
ceived the M.S. degree in organic chem- 
istry from the University of Iowa, has 
joined the staff of Dr. L. R. Dugan, 
chief of the Foundation’s division of 
organic chemistry, to undertake the 
work in this connection. 

Initially, Schaeffer is conducting 
fundamental studies on oleic acid and its 
esters. These studies are designed to 
define conditions which will restrict the 
sites of oxidation and limit the forma- 
tion of secondary oxidative products 
during the manufacture of various com- 
pounds derivable from animal fats. 

It is hoped that the fundamental data 
developed in this and other aspects of 
the research may provide the basis for 
more economical production of long- 
chain oxygenated products, such as 
dibasic acids, which are finding progres- 
sively increased industrial utility. 
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Coffee Breaks — 
Boon Or Boomerang? 


Is the worktime “coffee break” a 
boon or a boomerang? 

One Chicago meat packing firm’s 
experience in overcoming unexpected 
coffee break problems is reported by 
the Bert Mills Corp., maker of coin- 
operated coffee vending machines. 

The H. Graver Co. undertook mid- 
morning “coffee break” periods in 
keeping with industry’s general accept- 
ance of them since World War II. 

Subscribing to an industrial carry-in 
service, the firm soon discovered the 
coffee break produced headaches that 
seemingly outweighed its value. 

Coffee was delivered in large thermos 
containers at 6:15 a.m. daily. Men were 





TAKING ADVANTAGE of four-second service, 
Gene Kulaga buys Terrence Duffey a cup of 
hot coffee during H. Graver "coffee break". 


served as they came to work and dur- 
ing a rest period from 9 to 9:15 a.m. 
A single employe in charge of coffee 
service set up cups, cream and sugar 
on a lunch room table, poured coffee 
and supplied change. He devoted an 
average of three hours a day, six days 
a week, to serving. Under this arrange- 
ment, an estimated $2,000 a year of 
the employe’s. wages went to coffee 
serving. Serving. nearly 200 men also 
presented other problems. 

“There was either too much or too 
little coffee, and the company was 
always behind on the deal,” according 
to Tom Boffey, purchasing agent of 
the firm. “We decided to make im- 
provements, because we were sure the 
coffee break idea is basically a good 
one and popular with our employes.” 

While studying the problem, the 
firm’s attention turned to automatic 
coffee vending equipment. The ma- 
chine finally selected, a Bert Mills 
made “Coffee Bar,” serves hot coffee 
according to user’s taste—with either 
cream or sugar, with both or plain. A 
built-in change-maker supplies change 
from dimes and quarters. The machine 
serves customers hot coffee four sec- 
onds after they drop their coin. Quick 
service solves line-up problems. The 
“Coffee Bar” has a 500-cup capacity 
and is easily restocked. 
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— GUARANTEE ~ 


This Speco nis ona is alia under the 








SAVE with Speco’s 5 Year Guarantee 


SPECO alone gives you all of these 
advantages in its famed Triumph 
plates: 1—correct design; 2—clean, 
cool cuts; 3—long, trouble-free per- 
formance; 4—precision manufac- 
ture; 5—Plus 5-year guarantee in 
writing. Write for catalog and plate 


ordering guide — FREE! THE SPECIALTY MANUFACTURERS 
3946 Willow Road ¢ TUxedo 9-0600 (Chicago) ¢ Schiller Park, Illinois 


IMPROVE YOUR LARD..... 
DEODORIZED e HYDROGENATED 


LARD FLAKES 


eo PACKED IN 50 LB. MULTIWALL PAPER BAGS * CARLOAD OR LCL 
FREE SAMPLES ON REQUEST.... 


“CUDAHY OF CUDAHY" 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 





























KEARNS & SMITH SPICE COMPANY. INC. 


711 SOUTH WELLS STREET e HA rrison 7-0715 ° CHICAGO 7, ILLINOIS 
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QM Considering Changes 
In Lard Specifications 


Meat packers and soap companies 
which are members of the Quarter- 
master Corps industry committee on 
shortening have submitted to QM their 
recommendations for improving mili- 
tary specifications for lards and short- 
enings, the Army procurement agency 
reported. The shortening specifications 
were discussed at a meeting of the 
committee with QM officials in Chicago 
November 5. 

The shortening committee advised 
QM to change its specifications to per- 
mit the use of emulsifiers and anti- 
oxidant stability requirements to cover 
the higher stability to be achieved 
through the use of the antioxidants. 
The committee also proposed that, for 
classification purposes, shortenings be 
broken into three classes, as follows: 
(1) lard, subdivided into refined, refined 
stabilized and service style lards; (2) 
all-purpose shortenings, subdivided into 
hydrogenated and blended, and (3) 
high-stability shortening. 

The committee said that these cata- 
gories correspond to commercial items 
generally available. The categories 
would permit procurement of shorten- 
ing for specific uses and permit QM 
to take advantage of price differentials 
between the different categories, the 
committe said. 

The group also proposed that (1) 
limitations be placed on the amounts 
of soybean oil and animal fats per- 
mitted in the high-stability shorten- 
ing; (2) standard shortening should 
contain no unhydrogenated soybean oil 
or tallow; (3) stability should be stated 
in terms of AOM values, and antioxi- 
dants should be permited but not re- 
quired. The committee said that the 
AOM method is not satisfactory but 
the best method available to determine 
the effectiveness of antioxidants and 
emulsifiers. 


Plankinton Gets First Tax 
Bill Under New State Law 


The city of Milwaukee, Wis., last 
week sent to the Plankinton Packing 
Co. a tax bill for $42,296.07, the first 
levied against the company under a 
new state law that affects three Wis- 
consin meat packers. The law substi- 
tutes an occupational tax on livestock 
slaughtered for a personal property 
tax which heretofore had been assessed 
on inventories. 

In addition to Plankinton, a Swift & 
Company subsidiary, others large 
enough to come under the provisions 
of the new law are Cudahy Brothers 
Co., Cudahy, Wis., and Oscar Mayer & 
Co., Madison. Other meat packers will 
continue to pay personal property taxes 
on inventories. 

The three large packers will pay the 
new tax at the rate of 15c for each 
head of cattle slaughtered, 5c for each 
hog and 2c for each calf and each sheep 
or lamb. All revenue from the new 
tax will go to the cities. 
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$350,000 Fire Sweeps 
Springfield Stockyards 

A $350,000 fire swept through the 
Springfield (Mo.) stockyards Monday 
and threatened meat packing companies 
and livestock commission offices before 
firemen could control the blaze. 

The fire, which started in a hay barn 
apparently from sponstaneous combu- 
tion, burned thousands of tons of emer- 
gency drought relief hay, destroyed be- 
tween 50 and 100 cattle and cut a zig- 
zag path through the center pens of the 
stockyards. 

A huge black pillar of smoke could 
be seen 25 miles away and attracted a 
crowd of 5,000 to 10,000 spectators. 
Cattle receipts at the yards were re- 
ported extraordinarily light, which, one 
official said, prevented a “real disaster.” 
Huge stock trucks formed a circle into 
which rescued cattle were corralled 
while the entire city fire department 
fought the flames. 


VE Spreads to Four More 
South Carolina Counties 


Federal quarantines because of the 
swine disease, vesicular exanthema, have 
been imposed in four more counties of 
South Carolina, the. USDA announced 
November 20. The counties, which were 
placed under quarantine in Amendment 
13 to BAI Order 383, Revised, are An- 
derson, Calhoun, Greenwood and 
Orangeberg. Quarantine of Charleston 
County was announced November 2. 

The entire state of California and 
areas of Connecticut, Maine, Massachu- 
setts, New Jersey, New York, Penn- 
sylvania and Texas also are under fed- 
eral VE quarantine. 





FLASHES ON SUPPLIERS 


BUILDICE CO., INC.: Lawrence L. 
Arbuckle, an engineer of many years 
experience in ammonia, freon and heat 
exchange applications, has been ap- 
pointed to represent this Chicago firm 
in the states of Mississippi, Louisana, 
Alabama, Georgia and Florida. His 
headquarters are in Springfield, Ala., a 
suburb of Mobile. 

BEMIS BRO. BAG CO.: This St. 
Louis, Mo., firm purchased the outstand- 
ing stock of the Flexible Package Co., 
Chicago, recently, and plans to operate 
the Chicago concern as a wholly owned 
subsidiary under its present name. Flex- 
ible was one of the pioneers in the 
polyethylene bag business. The firm also 
had started making bags from Polycel, 
a new material which combines the fea- 
tures of cellophane and polyethylene. 

GREAT LAKES STAMP & MANU- 
FACTURING CO.: Borax Paper Prod- 
ucts Co., New York, has been appointed 
New York Metropolitan area distributor 
for the complete product line of this Chi- 
cago firm, according to John H. Payton, 
Great Lakes president. The Borax firm, 
which is headed by Irving Borak, presi- 
dent, moved recently to new quarters at 
350 E. 182nd st., Bronx 57, N. Y. 

MILPRINT, INC.: The appointment 
of four new national sales representa- 
tives has been announced by Bert Hef- 
ter, vice president and general sales 
manager. They are Jerry Rose and 
DeWitte Hull, who will work from the 
Milprint office in Chicago, John M. 
Tarkington, assigned to a midwestern 
office and Harold H. Baird, located in a 
southern territory. 











other trade. 
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CUSTOM FOOD PRODUCTS, INC.: Acquisition of a new plant, centrally 
located in Chicago, has more than doubled the manufacturing capacity of 
Custom Food. The plant is a modern two-story structure, said to be ideally 
suited to sanitary processing of foods. The new facilities will be used pri- 
marily for the manufacture of cures, seasonings and other ingredients for 
the meat packing industry. Custom’s original factory will produce soup 
bases, barbecue sauces, meat tenderers and seasonings for institutional and 
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Four-Week Volume Of Meat Processing 


Below Previous Five 


REPARATION and processing of 
meats and meat food products un- 
der federal inspection in the four-week 
period, October 5 through October 31, 


Weeks in 1952 


with a week shorter working time than 
either the previous 1953 period analyzed 
and the corresponding five weeks of 
1952, dropped proportionately accord- 





ume — 5, THROUGH OCT 


treatment, such as curing first and then canning. 





MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
. 31, 1953 COMPARED WITH FIVE WEEKS, 
SEPTEMBER 20, THROUGH NOVEMBER 1, 1952. ~ 





Oct. 5-Oct. 31 Sept. 29-Nov.1 43 Weeks 44 Weeks 
1953 1952 1953 1952 
Placed in cure— 
OE cc Caddies x Wokcsedenneeaenece© 10,722,000 12,017,000 100,125,000 89,457,000 
WE Vn bs snore ts deg.c vies aaah has Gee 257,667,000 336,709,000  2,652,305,000  3,048,623,000 
DEE on.bb0600.cdesee dis Ceatent cate 212,000 191,000 1,760,000 1,059,000 
oucied and/or dried 
_ BPRERAES SR er ra Sr ras 4,066,000 4,773,000 41,066,000 42,082,000 
EE ce cGa boa CheVcc Reach aeeva tenes 175,643,000 243,690,000  1,834,264,000  1,907,239,000 
Cooked meat 
| OE TEER ns ets rr 5,272,000 6,981,000 51,641,000 52,543,000 
PE 5. Cords liar Ws cv bultnie come see 21,418,000 28,213,000 234,834,000 309,815,000 
WE 50 iM S bine s oA ow hie n as Coccmantins 227,000 430,000 2,309,000 2,602,000 
Sausage- 
GCI ic. . ap diseases pans cease 24,590,000 163,336,000 178,161,000 
To be dried or semi-dried.......... 11,777,000 103, ,000 100,313,000 
WYAUER; WICMOTS oii. b dsc. ce tiee a dlenve 50,315,000 461,347,000 447,994,000 
Other, smoked or cooked........... 61,127,000 513, 760,000 499,473,000 
po en PA eee 147,809,000 1,244,421,000 1,224,476,000 
Loaf, head cheese, chili, jellied 
MEN, nba bose ve os.oe eu encas S96 00 20,042,000 163, 390,000 164,913 
Steaks, chops, roasts ...........0..0+ 63,979,000 632, "720,000 
Bouillon cubes, extract ...........06- 304, 2'680; 00 
TE CONGO es cdcccsicvewtecceneeess 78,002,000 800, 
CS OE oy cobb ciced o aee eh eee eons 5,372,000 41,491,000 
SS GETS OCTET RC TCR 11,091, 107,889,000 
Miscellaneous meat product ......... 2,398,000 »22 25,463,000 
PE TOOOOE” . oh ccd cccvecUsneenes 178,792,000 : (350° 614,000 —1,705,946,000 
DE, DOME  cicccvedoutaciseeteumne 132,059,000 1,099,572,000 1,226, ,000 
ri Petre 9,893,000 94,831,000 84,922,000 
I SE ocean sa gebc ap gentecenen? 7,328,000 90,734,000 58,284,000 
Rendered pork fat 
SPC ee ee Cree 6,970,000 9,122,000 85,829,000 79,700,000 
IS Sig Heh cock Pep etahane<seee 4,231,000 6,211,000 51,059,000 50,141,000 
Compound containing animal fat..... 32,442,000 34,356,000 303,449,000 232,542,000 
Oleomargarine containing animal fat. 2,457,000 2,431,000 28,371,000 16,347,000 
Canned product (for civilian use and 
Dept. of Defense.......ccccccccees 175,569,000 178,725,000 1,621,118,000 1,344,176,000 
Total ccccccccccccsccicccccccces cody sl aman; 1,520,820, 000 12'507,417,000 12'192641,000 
tThis figure represents es pounds’’ as some of the products may have been inspected 
and ed more than once due to having been subjected to more than one distinct ceamaniogt 





























HOG CUTTING MARGINS AT THEIR WORST IN WEEKS 


(Chicago costs and credits, 


Live costs of hogs, rising at a faster 
rate than pork, forced a larger deficit 
in cutting margins here the past week. 
Minus values registered on all three 
classes of porkers were down to their 
widest spread in several weeks, heavy 
hogs showing the worst drop. 



























first two days of week) 


This test is computed for illustra- 
tive purposes only. Each packer should 
figure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 


















































——180-220 lbs.—— ——220-240 lbs. ——240-270 lbs. 
Value Value Value 
Pet. Price per per cwt. Pet. Price per per cwt Pet. Price per per cwt. 
live per ewt. fin. live per ewt, fin. live per ewt. fin. 
wt. Ib. alive yield wt Ib. alive yield wt. Ib. alive yield 
Skinned hams ..... 12.7 51.3 $6.52 $ 9.39 12. 50.3 $6.39 $ 8.95 13.0 49.6 $6.45 $ 9.08 
SENMEE Win thie ace a\ee. es 5.7 27.8 1.58 2.25 5.6 27.3 1.53 2.13 5.4 27.3 1.47 2.10 
Boston butts ...... 4.2 31.6 1.33 1.98 4.1 31.9 1.31 1.85 1 31.9 1.31 1.82 
Loins (blade in)...10.1 38.9 3.93 5.68 9.8 36.9 3.62 5.138 9.6 37.4 3.59 5.12 
OME cascsaes acs ‘en $13.36 $19.25 <i ia $12.85 $18.06 “a $12.82 $18.12 
Bellies, 8S. P....... 11.0 41.3 4.54 6.53 9.5 40.6 3.86 5.48 4.0 38.3 1.53 2.11 
Se Se Sere ans eae in’ 2.1 31.9 67 .96 8.6 31.9 2.74 3.76 
SE I weceaeias «ae 0-6 ace ae 3.2 12.9 41 58 4.6 14.9 .69 -93 
| ESS La ES -20 .B0 1.7 11.9 .20 .30 1.9 11.9 .23 .32 
 — SOC Eee 2.3 14.4 .33 46 2.2 14.4 32 45 2.2 14.4 .32 46 
P.S. lard, rend. wt.14.9 14.0 2.00 3.01 13.4 14.0 1.88 2.63 11.6 14.0 1.62 2.23 
Fat cuts and lard.. ... $ 716 $10.30 ng $ 7.34 $10.40 ot e $7.13 $ 9.81 
Meereribs ......... 1.6 35.6 57 82 1.6 31.1 50 -72 1.6 22.6 36 50 
Regular trimmings. 3.3 18.6 .61 87 3.1 18.6 58 .78 2.9 18.6 54 .76 
meet, tails, ete:.... BO. ... .22 .31 2.0 -22 31 2 ve 22 31 
Offal & misel. ....... is 65 95 __ 65 94 65 93 
~~ ey YIELD 
me WMI ..s.. 59.5 $22.57 $32.50 71.0 $22.14 $31.21 71.5 ++ $21.72 $30.43 
Per Per Per 
ewt. ewt. ewt 
alive alive alive 
OS rere re $21.88 Per cwt. $21.83 Per ct $21. Per ct 
Oondemnation OE cnhaga ded 12 fix. 12 fin. fin. 
Handling and overhead ...... 1.48 yield $23.2 1-30 yield 30122 0 yield 
TOTAL COST PER CWT....$23.48 $33.78 —— $32.74 $32.25 
. FS Ae SS ee 22.57 32.50 22, 14 31.21 21.72 30.43 
Cutting margin ...........- —$.91 —$1. —$1.11 $1.53 —$1.34 —$1.82 
Margin last week ......... — .86 —.55 —.32 —.45 —.40 —.55 
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ing to a U. S. Department of Agri- 
culture report. In the four weeks im- 
mediately under study, total output 
amounted to 1,214,320,000 lbs. com- 
pared with 1,323,206,000 Ibs. in the five- 
weeks previous and 1,520,820,000 lbs. 
last year. 

Processing of beef dropped to 14,788,- 
000 Ibs. from 18,376,000 lbs. in the five 
weeks previous, but indicated a lesser 
rate of decline from the five-week period 
of last year, when raw beef stocks were 
at a smaller volume. 

The drop in this year’s hog supply 
was reflected in the preparation and 
processing of pork products, as only 
454,728,000 lbs. were processed in the 
four weeks under study compared with 
502,697,000 lbs. in the five weeks before 
and 608,612,000 Ibs. last year. No 
special trend was indicated in this year’s 
comparative figures, while last year’s 
larger volume of processing reflected 
the larger supply of the meat available. 

Preparation of sausage room prod- 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL a 
N THE FOUR-WEEK PERIOD, 
OCT. 5, 1953 THROUGH oor. 31, 1953, 


Pounds of finished product 





Slicing Consumer 
and in- packages 
stitutional or shelf 
sizes izes 
(3 Ibs. (under 
or over) 8 Ibs.) 
Luncheon meat .......... 9,599, 8,359,000 
Canned hams ........... 17,924,000 340,000 
Corned beef hash........ 273, 5,195,000 
Chili con carne ......... 859,000 11,931,000 
VIGMRAB. cccncccccceecece 258,000 ,341,000 
Franks, wieners in brine. 1,000 144,000 
DeowlleG BOM coccisccccie seiose 396,000 
Other potted or deviled 
meat food products.... ee 5 
WOMAN tance ces tiees 197,000 3,165,000 
Sliced dried beef ....... 24,000 ,000 
RUE UGIINEE 5 incites wcities “atccks 158,000 
Meat stew (all product). 246,000 7,754,000 
Spaghetti meat products. 175,000 4,264,000 
Tongue (other than 
PERRDOG). 5 occ ccticcevass 38, 255,000 
Vinegar pickled products. 1,155,000 1,553,000 
Bulk sausage ........... 82,000 329, 


roasted or 
meat and 


Hamburger, 
beef, 


cured 























Bae 
All ‘other meat with meat 
per 3 meat by-products 





—20% or more ......-. 207,000 9,668,000 
Less than 20%. 426,000 6,115,000 
BOOM oaceccacdecéecacs 33,166,000 135,804,000 











ucts dropped to 133,752,000 lbs. from 
167,508,000 lbs. in the previous period 
analyzed and 167,851,000 lbs. last year. 
The volume of steaks, chops and roasts 
decreased to 52,484,000 lbs. from 57,- 
906,000 Ibs. in the previous five weeks 
and 63,979,000 lbs. in five weeks last 
year. 

Rendering of lard, despite a shorter 
period studied, rose to 129,380,000 Ibs. 
from 126,669,000 lbs. in the five weeks 
previous, but showed a decided drop 
from the 178,792,000 lbs. rendered in 
the like five weeks last year. 

In canning operations, total volume 
in the 3-lbs. and over sizes amounted 
to 33,166,000 Ibs. against 135,804,000 lbs. 
in the under 3-lb. cans. In the previous 
five weeks, these figures were 31,381,000 
and 97,880,000 Ibs. respectively, while 
last year, the volume was 38,364,000 Ibs. 
in the large containers and 139,508,000 
Ibs. in the small cans. 











Meat Output Gains 9% After Holiday 
Week; Hog Kill Biggest In Months 


ACK on full schedule after the 
previous week’s Armistice Day 
holiday interruption in packer opera- 
tions, production of meat for the week 
ended November 21 rose sharply.The 
U. S. Department of Agriculture esti- 


of meat showed the narrowest margin 
of gain over any 1952 week so far this 
year. Cattle slaughter ranged among 
the highs for the year and hog slaugh- 
ter was the largest since last winter. 
Calf butchering declined, while the kill 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended November 21, 1953, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Nov. 21, 1953 ... 398 200.6 159 19.6 1,493 199.6 274 12.1 432 
Nov. 14, 1953 ... 374 187.4 167 20.7 1,337 177.4 270 11.6 397 
Nov. 22, 1952 ... 304 158.9 141 18.3 1,671 221.2 274 12.1 410 
AVERAGE WEIGHTS (LBS.) 
LARD PROD. 
Sheep and Per Total 
Cattle Calves Hogs Lambs 100 mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Nov. 21, 1953 ... 950 504 230 123 237 134 94 44 13.5 47.8 
Nov. 14, 1953 ... 945 501 225 124 234 133 93 43 13.2 41.4 
Nov. 22, 1952 ... 979 523 235 130 237 132 96 44 14.2 56.3 








mated output under federal inspection 
at 432,000,000 lbs., the largest volume 
for any week at this time of the year 
and among the largest since the release 
of price controls in 1946. Output also 
was 9 per cent above the previous 
week’s volume of 397,000,000 lbs. and 
5 per cent more than in the same period 
of 1952. 

On the other hand, the week’s output 


of sheep and lambs gained slightly. 

Cattle slaughter numbered 398,000 
head for a 6 per cent increase over the 
374,000 butchered the week before and 
31 per cent above the 304,000 slaugh- 
tered in the same period last year. Pro- 
duction of beef, consequently, rose to 
200,600,000 Ibs. from 187,400,000 Ibs. the 
previous week and 158,900,000 lbs. in 
the corresponding week, last year. 


Calf slaughter totaled 159,000 head 
for a sizeable decrease from 167,000 the 
preceding week, but ranged considerably 
above the 141,000 butchered in the like 
period of 1952. Output of veal amounted 
to 19,600,000 lbs. as against 20,700,000 
lbs. the week before and 18,300,000 lbs. 
a year ago. 

Slaughter of hogs numbered 1,493,000 
head for a 12 per cent increase over the 
1,337,000 killed the previous week, but 
numbered 11 per cent under that of the 
same week of last year. Production of 
pork reached the highest for any week 
since late last winter, and totaled 199,- 
600,000 lbs. compared with 177,400,000 
Ibs. the week before and 221,200,000 lbs. 
last year. Output of lard totaled 47,- 
800,000 lbs. as against 41,400,000 lbs. 
the preceding week and 56,300,000 lbs. 
a year earlier. 

Sheep and lamb slaughter was 274,- 
000 head for a slight gain over the 
270,000 reported the week before and 
was unchanged from the same period 
of 1952. Production of lamb and mutton 
totaled 12,100,000 lbs. against 11,600,- 
000 Ibs. the previous week and 12,100,- 
000 lbs. last year. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail, in the 
week ended Nov. 21, with comparisons: 


Week Previous Cor. Week 
Noy. 21 WwW 195: 
Cured meats, 
) | re 18,729,000 18,067,000 10,334,000 
Fresh meats, 
pounds ........36,239,000 26,217,000 21,674,000 
Lard, pounds .... 4,175,000 3,577,000 2,775,000 





EDWARD KOHN (Co. 


3845 EMERALD AVE., CHICAGO 39, ILL., Phone YArds 7-3134 


We deal in 


Straight or Mixed Cars 
BEEF - VEAL 
LAMB - PORK 

ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 


in the Chicago area. — 


@ Fully equipped coolers for your 


protection. 


We Invite Your Inquiry 


32 












ROCH 





KOCH CASH-X 


STUNNING PISTOL 


One of many new products that 
Koch has introduced to the meat 
industry. Makes slaughtering easier 
and more profitable. KOCH pro- 
gressive engineering can help you 
grow and prosper. Keep the Koch 
Catalog handy. Telephone collect 
for quick dependable advice. 


2520 Holmes St 





Kansas City 8, Mo 


SUPPLIES Phone Victor 3788 
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“STRING-A-WAY” does it mechanically 


De-strings 900 pounds of 
linked sausage in an hour 
without "whipping" by 
hand. 
SAVES LABOR — 
SAVES TIME — 
SAVES MONEY. 


Easy to operate. 
Details on request. 


KAHN'S SONS CO. 


CINCINNATI 25, OHIO 


Kirby 4000 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers Nov. 23, 1953 
Prime, 600/800 ........ 43% 
Choice, 500/7CO ......... 41% 
Choice, 700/800 ......... 41 
Good, 700/800 .......... 35% @36 





Commercial cows % @24 











Can. & cut. cows 201% 
PE “> bow ete ces Sg ew a hen aes 23 @23% 
STEER BEEF CUTS 

Prime: 
BMORUETEOP ciccicscvece 54.0@56.0 
OOMARCCE 6c ciccvovevee™ 35.0@36.0 
REE APRA 45.0@48.0 
Trimmed ee WER ns eves 88.0@90.0 
Regular chuck .......... 35.0@38.0 
MES oes cc cmnse see's 16.0@18.0 
NG Sab denise sehen oe 34.0@36.0 
DN at a icwis eo 408 bee we dee ae 58.0@60.0 
Ce NER 6 we eave ver we 14.0@16.0 
Flanks (rough) ......... 14.0@16.0 

Choice: 
Mindquarter 0s sc ewes 47.0@51.0 
Woroquarter 2... .cscscces 34.0@35.0 
reer eee 45.0@48.0 
Trimmed full loin 38.0@75.0 
Regular chuck .......... 35.0@38.0 
Cece 16.0@18.0 
MMMOE vc ccc bc ccdasc cage 5 0@36.0 
Os crs 64 tie. a'o mica aes oe 2.0@55.0 
BE, OMNE keg. a 0:4 8.0 ene 14. 0@16.0 
Flanks (rough) ......... 14.0@16.0 

Good: 
BNE, oc ma ee wwen hss hes eels = 0@ 45 5. 0 


Regular chuck 
Brisket 


$8/dn range cows 
3/4 range cows ....... 

re PAM GOWN. oko oc canes ccus 
5/up range cows 


NN PEEP jiold 0 ob 6 vo pee © wreck ol 80@ 85 
BEEF HAM SETS 
RIOR  Sataiceevesbecsyeewe 42% 
nna sick at Cc wee acu Ca Ree 42% 
NY: Si cere: Ves can aeek ae RKS 39 


Tongues, No. 1 
PR rere ee 
Livers, selected 
Livers, \ regular 
Tripe, scalded 
Tripe, cooked 
SE POI 0 6.00504 5300 
Lips, unscalded 








0 See re 
SE Aree 
DEE een ek cumarvesves 
FANCY MEATS 
(1.¢.1. prices) 
Beef tongues, corned ......30 @36 
Veal breads, under 12 0z..40 @42 
oR ae Tree 72 @i78 
Calf tongues, @22 
Calf tongues. 9 @22 
Ox tails, under % Ib. .... 9 @12 
eae 12 @l14 


WHOLESALE SMOKED MEATS 
Hams, skinned, 14/16 Ibs., 


MPEIIOLD Fane a's owinle wine Sivso oo 68 56@60 
Hams, skinned, 14/16 Ibs., 

ready-to-eat. wrapped ......59@63 
Hams, skinned, 16/18 Ibs., 

eer ere eee 55@59 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped ......5 58@62 
Bacon, fancy trimmed, brisket 

off, 8/10 Ibs., wrapped...... 55@59 


Bacon, fancy square cut, seed- 

less, 12/14% Ibs. wropped. .53@59 
Bacon, No. 1 sliced, 1-lb. open- 

MOUS ICED .Wecevuvesen esas 62@66 


VEAL—SKIN OFF 


Carcass 
(1.¢.1. prices) 
Prime, 80/110 . . .$41.00@42.00 
Prime, 110/150 . .. 88.00@40.00 
Choice, 80/110 .. . 36.00@38.00 
Choice. 110/150 34.00@37.00 





SLT ee ee 25.00@29.00 
Good, 80/100 ........... 30.00@ 34.00 
Good, 110/150 ......... 28.00@32.00 
Commercial, all wts. ... 19.00@24.00 


CARCASS MUTTON 


(1.e.1. prices) 


Choice..70/down ........) None quoted 
Good, 70/dewn .......... None quoted 
Utility, 70/down ........ None quoted 











CARCASS LAMB 
(1.¢.1. prices) 


Prime, 40/80) «. 22.5 sos; $41. 
by | Ra. apr ae 40. 
Choice, 40/50 .......... 40. 
Ciidiee, 50/00 2... fincas 40. 
Good, all weights ...... 35 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40% bbls. 
Pork trim., guar. 50% lean, 
Pe re ee 
Pork trim., 80% lean, bbls. 
Pork trim., 95% lean, bbls. 
Pork haar meat, trmd., 


b 
— eens, bon’ls, bbls. 
C.C. cow meat, bbls. ... 
Beef trimmings, 75/85%. 
ybIs 


Bon’ i. chucks, bbis. ...... 301 seat 
Beef cheek meat, trmd., 

WHO cc avitacesiacsaaes © 18 
Beef head meat. bbls. 16 
Shank meat, bbls. ....... 31 
Veal trim., bon’ls, bbls... .2444@25 


FRESH PORK AND 


PORK PRODUCT 


(1.¢.1. prices) 


Hams, skinned, 10/14 ....52 @h54 


Hiams. skinned, 14/16 .... 
Pork loins, regular 
12/down, 100’s ........ 
Pork loin, boneless, 100's. 
Shoulders. skinless. bene-in, 





under 16 Ibs., 100’s 31 
eit Wet, toe HAMMER MILLS 
Pienices, 6/8 lIbs.. loose ... 29 
Boston butts, 4/8 Ibs. ....34 @35% 
dean Geen a aes a Williams’ wide experience in the recommendation of 
Livers, bbls. 16 correct equipment for more efficient grinding and 
a _* Pe crushing has invariably increased output and de- 
Snonts. lean in, 100's 14 creased costs for hundreds of packers and processors. 
Pee: CC. SO cca cacnees 9 @10 


SAUSAGE CASINGS 


(Le. prices quoted to manufacturers 


of sausage) 
Beef casings: 
Domestic rounds, 1% to 
RMR canes bia eae ooo 
Domestic rounds, over 
1% in., 140 pack . 
Export rounds, wide, 
ae A a 
Export rounds, medium, 
Re as eer eee 
Export rounds, narrow, 
pi gi ee eee 
No. 1 weas., 24 in. up .. 
No, 1 we 2a 18, UD .. 
No. 2 weasands ......... 
Middles, sew., 1%/2 in... 
Middles, oe wide, 
ere eee 
Middles, exten select, 
Po 8 Serer 
Middles, extra select, 





a a GD, 6 vrs ev naie 2.70@3.30 
Beef bungs, exp., No. 1 21@ 29 
Beef bungs, domestic ...... 21@ 24 Write a 7, / 
Dried or salt, bladders, piece: 
8-10 in. wide, flat .... 5@ 9 
10-12 in. wide, flat .... 8@ 10 
12-15 in. wide, flat .... 18@ 22 


Pork casings: 
Extra narrow, 29 
mm. & dn. 
Narrow, mediums, 


yo Le ae Ee 05 a a bd eered 
Medium, 32@35 mm. ....2.75@3.00 COMPLETE Packaged" PLANTS engin 
Spec. med., 356@88 mm... .1.80@2.00 to deliver finished saleable by-products 
Export bungs, 34 in. cut. 35@ 


Large prime bungs, 
3 ear 
Medium prime bungs, 


.00@38.00 








he were ee 3.70@4.15 


Ss 


00@ 42.00 
00@ 41.00 
00@41.00 
00@41.00 


19% 

























WILLIAMS 
“NO-NIFE” HOGS & 


Here are a few benefits Williams Equipment can 
give you: 

GREATER GREASE RECOVERY by properly prepar- 
ing green bones, carcasses, entrails, meat scraps, etc., 
without the use of excessive heat and regardless of 
extraction method. 

CONSTANT BY-PRODUCT UNIFORMITY by correctly 
grinding and handling of dry bones, cracklings or 
tankage, and glue stock. 

MORE EFFICIENT OPERATION — The reduction of 
dry materials down to 8 mesh — or the grinding 


50@ 65 
85@1.00 
1.40@1.65 
75@1.00 
1,00@1.25 


12@ 14 to small size of materials with high grease content 
+ is done more quickly, easily and economically — 
90@1.15 tn one operation! 
1 scnaes There are many other profitable advantages pro- 


vided by Williams’ know-how and equipment, It’s 
good business to discuss your present grinding and 
crushing methods with Williams. 


2.00@2.50 





WILLIAMS COMPLETE LINE ALSO INCLUDES: 






@ VIBRATING SCREENS @ STEEL BINS 





Se erage 18@ 24 
PI on og AE Na 10@ 17 @ BUCKET ELEVATORS AND CONVEYORS 
Middles, per tes, cap. off. 50@ 70 
Sheep cas. (per hank): 
pT ec 3.55@4.00 


24/26 mm. 
22/24 mm. 
20/22 mm. 
18/20 mm. 
16/18 mm. 


DRY SAUSAGE 


(1.¢.1. prices) 


Cervelat, ch. hog bungs.... 
UTNE soa does. Se haw oath 
BOMMEE  cosutedenacévcucses 
PP rr rer 
, eR aee ° 
Genoa style salami, ch. .... 
Pepperoni Nios celine Hi epesee 
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WILLIAMS PATENT CRUSHER & PULVERIZER CO, 








2708 NORTH NINTH STREET ST. LOUIS 6, MO. 
ri we ob LLIAMS * 
42@ 44 
Ba it | ee CRIN Dens Sane 
81@ 86 
3a 97 ae ae tines ae AND LARGEST MANUFACTURER OF HAMMER Mil IN THE WORLO 
69 74 





33. 








DOMESTIC SAUSAGE SEEDS AND HERBS CHICAGO PROVISION MARKETS 

















(Le.1. prices) (1.c.1. prices) 

dies hor enti 42 oui tna From The National Provisioner Daily Market Service 

ole for Sau 

Pork sausage, sheep cas. “49 @51 1 23 

Frankfurters, sheep cas...49 @49% Harm ng 0 re taal & 4 29 CASH PRICES 

Frankfurters, skinless ....40144@50 Mustard seed, fancy. 23 oy 

Bologna (ring) ........... 38% @43 Yellow American ... 16 pa FO ee BELLIES 

Bologna, artificial cas. ...34%@35%4 QFOBRMO. .occccccece 45 52 (Square Cut) 

Smoked liver, hog bungs.. anes Corlander, or TUESDAY, NOV. 2, 1953 

N B 1 a “ @61 Natural No. 1 - 15 19 Cured 
ae See eres °° Morjoram, French .. 40 47 REGULAR HAMS 43%4n 

Souse ......... cocccces . 3544 Sage, Dalmatian, wees eT A. Wisase $3¥4n 

Polish sausage, smoked... .47 @60 a: Rese, 62 70 poral 51%n 

Pickle & Pimiento loaf ...35%4@43% 8-10 ...+++6. %4n 51% 40 @ikn 

Olive loat 36% @44% + See on ion 89 @30ibn 

Pepper Wak .....cecsecsces 42 @53% CURING MATERIALS 14-16 |... ..::48%n 48lgn aon 

Smokie snacks ............ 491% ent. P1698 cos cee ce 4514n 45lgn a 

Smokie links ............. 61% Nitrite of soda, in 400-Ib. 18-20 .....+. 45n 45n 

bbls., del. or f.o.b. Chgo..... $10.00 | 20-22 ........ 43n 43n 
nm, f.o.b. NY.: GR. AMN. D. C, 
Saltpeter, n. ton, f.o. 
Dbl. refined gran. ........... 11.25 SKINNED HAMS BELLIES BELLIES 
SPICES Small crystals ........ eocces 14.00 Clear 
(Basis Chgo., orig. bbls., bags, bales) Medium crystals ............ 15.40 Fresh or F.F.A. Frozen 1... 09 31n 33%4n 
Whole Ground Pure rfd., gran. nitrate of soda 5.25/10-12 ........ 53%@'4 534,@54 ae ets 33 

Allspice, prime ...... 389 48 Pure =. powdered nitrate of SMM ocesc cus 51144 51% wen 31 39 
Resifted ........+..+ 41 45 «BOM cece cee cccerccveccesces ee |) ein 51 51 30-35 ..... eis 

Chili Powder ......... re 47 Salt— 16-18 ........ 48b 48n Me es 28% 31% 

Chili Pepper ........ eet 47 Salt, in min. car. of 45,000 lbs., 18-20 ow ccceee 47% 474gn Po iene: 25%; 31 

Cloves, Sanzibar ...... 1.21 1.80 only, paper sacked, f.o.b. Chgo.: 20-22 were eee 454n 4544n 

Ginger, Jam., ype saree 28 Granulated (ton) ........... $28.00 | 22-24 ........ 454on 454on 

Ginger, African ....... 17 26 Rock, per ton in 100-Ib. bags, ao oebeeees 44n 44n FAT BACKS 

Mace, fancy Binie f.o.b. warehouse, Chgo. ... 26.00 oncceves 44 44n 
West Indies ........ = 1.35 Sugar— 38 /up, 2’s in. .42 42n Fresh or Frozen Cured 
East Indies ........ oe 1.31 Raw, 96 basis, f.o.b. N.Y... 6.05 YS aoe eee oes 11% 11%n 

a flour, fancy... .. 87 Refined standard cane gran., PICNICS MI Sos 18% @14 12%@134 

ES EARS om 33 MOIS cacscccccccesceccecce 8.30 Fresh or F.F.A Froken SP Se cas 16n 16 

West India Nutmeg... .. 49 Refined standard beet gran., 4-6 29 2 ae 29n RRS: 17n 19 

Paprika, Spanish ..... ea 51 MEME cas bide ce 6enock are’ 8.10 4 S vieeaees 4 _ = C4), Sa eeadieete 1 

Pepper, Cayenne ...... es 54 Packers, curing sugar, 100-Ib, | & 5 .......- @28% oan b 5 RSs 20n 22 
aR aimee a 53 bags, f.0.b. Reserve, La., less 10-12 te tee ees 4 = ER 20n 201h 

Pepper, Packers ...... 1.21 1.58 : 2% oS eee ee 8.10 . te teeees 4 = ro alia 20n 20% 

eer ere 1.30 Ry erelose dextrose, per cwt. = = | 2e-t® ..nuueee 

Menbar ping sthatn Su'egsie 1,21 1.29 L.C.L. ex-warehouse, Chgo... 7.50 a/up. 2’s in...28 28n 
lack Lampong ..... 1.21 1.29 C/L Del. Chgo. ..........- : 

_iaeieratiteaiial OTHER CELLAR CUTS BARRELED PORK 

Clear Fat Back 
Fresh or Frozen Cured Pork 60/ 70...... 4Ton 
Square jowls. .16b 16n 20/40 ee oiea 50n we) Sieced ids 
Jow atts ... n oO......50n §§80/100...... n 
PACIFIC COAST WHOLESALE MEAT PRICES 8. P. jowls... .. 18n 50/60...... 50n -100/125...... és 
Los Angeles San Francisco No. Portland 

FRESH BEEF (Carcass) Nov. 19 Nov. 19 Nov. 20 

STEER: 

pcaoel ; LARD FUTURES PRICES CANADIAN KILL 
eae Pee eee $40.00@41.00  $41.00@43.00 — $40.00@ 43.00 AY, NOV. 20, 1953 i 
600-700 Ibs. 22222222 222222°39500@40.00 —°39.00@ 41.00 39,00@ 42.00 7 OV. 90, 198 In “i rate on October, 
* Open High Low Close 1953 slaughter of livestock in 
500-600 Ibs. .............++. 35.00@38.00 —-35.00@37.00 —-36.00@40.00| Dec. 13.97% 14.10 13.77% 13.95b inspected plants in Canada, 
500- Panicedoteaivsse eee 34.00@36.00 34.00@36.00 34.00@40.00 -85 he Dheeiiot D t a 
Te ha tis Jan, 18.17% 18.90 18.05 18.12% e Dominion Department o 

: "19%, . , 7 

350-500 Ibs. ............++-+ 32,00@35.00 32.00@85.00 27.00@34.00 | Mar. 13.00 - 13.10 12.9714 13.00 Agriculture gives the aver 

May 13.15 18.30 18.15 18.22%40 age dressed weight of hogs 

cow: Julv 13.3% 3.4? 3.35 3. Z 
Commercial, all wts. ........ 22.00@26.00 25.00@29.00 23.00@28.00 | Sales: 6,720,000 Ibs. at 162.8 Ibs.; cattle 4946 
CHEy, OTL: WER. o.. 0.0 veicons.ce 21.00@23.00 23.00@25.00 21.00@26.00 1007, interest at close Thee, Nov. lbs.; calves, 151.7 Ibs.; and 

ov 5, Jan ar. ; 

FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) | 151, May 70, and July 17 lots. sheep and lambs, 43.0 Ibs. 
Phalce: These weights compare with 
B00 Ab: GOWN <..0..05000000 34.00@37.00 —-34.00@36.00 ——-32.00@35.00 MONDAY, NOV. 23, 1958 161.7, 492.6. 146.7 and 44.0 
Good: ibs., respectively, in October 
= ‘ a ‘ Dec. 14.00 14.40 14.00 14.32% , “ ’ ’ 
200 Ibs. down ............-. 32.00@35.00 30.00@34.00 30.00@34.00 tae a year earlier. The number 

Jan. 13.20 13.40 12.20 13.32%4b 7 

FRESH LAMB (Carcass); Mar. 13. 20 13. 35 13. 20 18. 25h of livestock slaughtered in 

Mav > 421 > % 6 

Prime: c0a@e.00 ne. 00@:80.00 | 2, 887%, 18.00 * 13.3714 13.08p, the two months were: 
EE, | -0.0:4.0,0.6- 5.0 60.02:699%% 40.00@42.00 39.00@42. 36.00@39. Sales: 4,720,000 Ibs. 

WOE MIO Ce cics anion bbdasp see 39.00@41.00  — 38.00@40.00 —36.00@39.00 Oren, interest at close Fri... Nov. 20: os ba 
ov. 39, Dec. 5 an. 3 Mar. 157, 

Choice: May 76, and July 18 lots. th WAIT ee 142,890 140,642 
MEMO AME. oi ceccscsnscaceet 40.00@42.00 39.00@ 42.00 36.00@39.00 Cee 62,227 52,478 | 
MMOCEDES | o.:aigss swsass estan 89.00@41.00 38.00@40.00 36.00@39.00 oe eseios: 396,291 583,012 

oe ra Sipser 36.00@40.00 36.00@39.00 33.00@37.00 TUESDAY, NOV. 24, 1953 Sheep ........006 114,020 125,182 

Dec. 14.40 14.50 14.85 14.47% 
MUTTON (EWE): oa eee -50 PACKERS’ WHOLESALE 
a 11,00@15.00 | J#n. 13.37% 13.55 13.37% 18.50 
Choice, 70 Ibs. — icewessae 20.00@ 23.00 None quoted : 4 “BE LARD PRICES 
Good, 70 Ibs. down.......... 20.00@ 23.00 None quoted 11.00@15.00 Mar. 13.35 13.55 13.385 13.45 
-BR Refined lard, tierces, f.o0.b. 
FRESH PORK CARCASSES (Packer Style) (Shipper Style) (Shipper Style) | May 13. 00 13.65 13.52% 13.55 same pelea sess anea sheet $18.50 
efin: ard, . Cartons, 
80-120 Ibe. .......... seen None quoted 37. po fy 00 None quoted | July 13.65 18.75 18.65 13.75 Heid. OHERGO o.cccieececi sss 18.50 

RT 34.00@36.50 35.00@37.00 32.00@33.50 Sales: 7,320,000 Ibs. Kettle rend., tierces, f.o.b. 

LOINS: on ROB interest at close Mon. Nov. i eared ae heen ceCys 19.00 

2s: 2D . od, oe d . 82 Mar en ettle rend., tierces 
OS ee pe 48.00@47.00 46.00@55.00 44.00@51.00 ae mfp zen nb age , . q ’ ’ 
ees 43.00@47.00 45. ooea8. 00 44. 90a51.00 167, May 78, and July 20 lots. wk Seleccean gies pie 
ee lentes en, Ann . sae be) wate Ge ots RRIRE Oe se tehe a et aaa 

IS cin ck <a picwonin 43.00@47.00 @ ‘ili aeelie al Montel tlerces, fob. Cidcage. Sam 

FRESH PORK CUTS No. 1: , + 25, Standard shortening *N. & S... 22.0 

Dec. 14.50 15.15 14.50 15.05 Hydrogenated shortening, 
BE iiricocasenkacksaake® 37.00@40.00 39.00@ 43.00 37.00@42.00 i : . 15°00 i Seater enti Be 23,75 
Jan. 13.60 14.20 138.60 14.10 oepalieesnd 
PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) -65 red, 
Mar. 13.55 14.17% 13.55 14.10a 

HAMS, Skinned: May 13.65 14.25 18.65 14.15a r 
OE eS eee 57.00@62.00  — 59.00@65.00 —_52.00@63.00| July 13.90 14.37% 18.90 14.27% WEEK'S LARD PRICES 
ST 1 RRR SORE ee ea 57.00@62.00 59.00@65.00 52.00@63.00 | Sales: 13,500,000 Ibs. 

Open interest at close, Tues., Nov. P.S. Lard P.S. Lard Raw 

BAOON, “Dry Cure’’ No. 1: 24: Nov. 26, Dec. 516. Jan. 330. Tierces Loose Leaf 
"6 SS ee 56.00@62.00 59.00@65.00 59.00@67.00 | Mar. 166, May 87, and July 27 lots. Nov. 20.. 14.75n 13.75a 14.75n 
SE ES Ae 54. pe ey 55.00@62.00 58.00 63.00 Nov. 21... 14.75n 14.75n 14.75n | 
WOES TRB. Se cc cvcncecceewcees ‘one quo’ f i Nov. 23 .. 14.75: i i 

THURSDAY, NOV. 26, 1953 Sort tee eee 
yen 2g liaise alanine Thanksgiving Day Nov. 25 .. 15.500 14.50n_15.50n 
ONICORG i v6scvcsecseees » 21, t 00@ A A Nov. 26 .. Holiday, % ; 

50-Ib. cartons and cans...... 19.s0g 1.80 20.00@ 23.00 None quoted (Holiday) shad oliday, no trading 4 
MEE Gcacacacascecnccuss es 18.75 @20.75 None quoted 18.00@21.00 No trading in lard futures. a—asked. b—bid. n—nominal. 
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} 
rice : 
|| E,W. KNEIP, INC. 
ry BEEF +» VEAL +» PORK «+ OFFAL 
“ay Boneless BEEF « Boneless VEAL « Boneless PORK 
seLives ELMER KNEIP, Pres. © ELTON CHRISTENSEN, Exec. V. Pres. 
"Si Est. 213A 
: 911 W. FULTON ST., CHICAGO 6, ILL. « Phone MOnroe 6-0222 
|| ELBURN PACKING CO. \ 
Bt Carload Shippers of Quality Beef All Sales 
20% Est. 213 Thru 
a ELBURN, ILLINOIS | Chicago Office 
ign 
al 911 W. Fulton St. 
—|| NEBRASKA BEEF CO. | ""” 
Netobedl QUALITY BEEF IN CARLOAD LOTS MOnree 6-0222 
stock in Est. 489 
ore OMAHA, NEBRASKA / 
ot heel 
~ 
<a! ROBERTS and OAKE Inc. 
number QUALITY PORK PRODUCTS SINCE 1895 
SWEETMEAT BRAND HAMS & BACON 
a Union Stockyards ¢ Chicago, Illinois « Phone YArds 7-1900 
seo Madison, South Dakota 
SALE JOHN aaramg Exec. Vice Pres. 


o eee $18.50 


+ ALL PLANTS UNDER B.A.!. INSPECTION 





8... 22.0 Contact 


sees = ae E. W. Kneip, Inc., for Information 


RICES 911 W. FULTON ST. 
Leat Telephone: MOnroe 6-0222 











ominal. 
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NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
Nov. 23, 1953 
Per Cwt. 
Western 


Prime, 800 lbs./down. . $44. 50@46.50 
Prime, 800/900 ........ 3.00@44.00 
Choice, 800 lbs./down... 41.50@44.00 
Choice, MD 36060 ass .00@ 42.50 
Good, 500/700 .......... 35.00@37.00 
Steer, commercial ...... 30.00@32.00 
Cow, commercial ....... 27. 00@29. 00 
SW, GEES cctevsnsesve & 20.00@25.00 
BEEF CUTS 
Prime: City 
Hindquarters, 600/800. 56.0@ 62.0 
Hindquarters, 800/900. 53.0@ 54.0 
Rounds, no flank ..... 50.0@ 53.0 
Rounds, Diamond bone, 
Ser 51.0@ 54.0 


Short loins, untrim. ... 80.0@ 85.0 
Short loins, trim. .... 98.0@110.0 


I i acacnrs a bi6 009% iai6 15.0@ 17.0 
Ribs (7 bone cut) 63.0@ 67.0 
MUR GUBCES. .cccccese 42.0@ 43.0 
I Gia 5 5 55 eine Ks 40.0@ 41.0 
INN cerdsn'sik co's ots ac6-5:5,0 18.0@ 20.0 


44.0@ 47.0 
45.0@ 48.0 
- 40.0@ 42.0 


Forequarters (Kosher). 
Arm chucks (Kosher). 
Briskets (Kosher) 
Choice: 
Hindquarters, 600/800. . 
Hindquarters, 800/900. . 


54.0@ 59.0 
52.0@ 54.0 


Rounds, no flank ...... 50.0@ 52.0 
Rounds, Diamond bone, 
eee .. 50.0@52.0 
Short loins, untrim. . 67.0@ 78.0 
Short loins, trim. ..... 85.0@ 95.0 
ce I Fee 15.0@ 17.0 
Ribs (7 bone cut)...... 58.0@ 62.0 
Arm chucks .......... 39.0@ 42.0 
eo ee are 38.0@ 40.0 
ORIN, sis vp wieais ibiniare ses. 18.0@ 20.0 
Forequarters (Kosher). 40.0@ 43.0 
Arm chucks (Kosher)... 42.0@ 44.0 
Briskets (Kosher) ..... 39.0@ 41.0 


FANCY MEATS 


(1.¢.1. prices) 













wt. 
Veal breads, under 6 ez. $39.00 
i} eee 42.09 
eee 77.00 
Beef kidneys ... ‘ 12.00 
Beef livers, selec ted . 35.00 
Oxtails, over % Ib. .... 14.00 
LAMBS 
(1.¢.1. prices) 

City 
ee, BOSD .occes sac $44.00@46.00 
Brmme, GO/G5 2... cevcccs 45.00@ 46.00 
Prime, 45/55 .......... 44.00@45.00 
Choice, 30/40 .......... 43.00@45.00 
Choice, 40/45 .......... 44.00@ 46.00 
Choice, 45/55 .......... 44.00@45.00 
ee None quoted 
Good, 40/45 ...... : None quoted 
UID: wsc:ncns vane None quoted 

Western 
Prime, 40/50 42.00@43.00 
Prime, 50/60 10@43.00 
Prime, 60/70 00@43.00 
COleR, GIS Wte. 2.000065 38.00@41.00 
Good, all wts. 5.00@39.00 
Utility, all wts.......... None quoted 


FRESH PORK CUTS 
(1.c.1. prices) 


Western 
Pork loins, 8/12 ...... $40.00@42.00 
Pork loins, 12/16 ...... 40.00@41.00 
Hams, sknd., 14/down.. 51.00@53.00 
Boston butts, 4/8 ...... 35.00@38.00 
Spareribs, 3/down ...... 41.00@43.00 
Pork trim., regular .... 30.00 
Pork trim., spec. 80%.. 49.00 
City 
Hams, sknd., 14/down. .$53.00@55.00 
Pork loins, 8/12 ....... 44.00@46.00 
Pork loins, 12/16 ...... 44.00@45.00 
Pienics, 4/8 ........... 34.00@36.00 
Boston butts, 4/8 Ibs... 40.00@43.00 
Spareribs, 3/down ..... 44.00@46.00 


VEAL—SKIN OFF 
(1.¢.1. prices) 





Western 
Prime, 80/110 ........ $41.00@44.00 
Prime, 110/150 ........ 37.00@40.00 
Chotee,. BO/O0.. .... «cise sve 33.00@36.00 
Choice, 80/110 ......... 34.00@37.00 
Choice, 110/150 ........ 33.00@36.00 
ee eS eee 23.00@26.00 
Good, 80/110 ........... 28.00@34.00 
Good, 110/150 ......... 25.00@28.00 
Commercial, all wts. - 18.00@21.00 


DRESSED HOGS 


(1.¢.1. prices) 


100 to 186 Ibs. ......... — 25@36.75 
537 to JAB Ibs. .....6.0% 4.25@36.75 
556. 00: 208 TOS. ie csicccce ene quoted 


172 to 188 Ibs. .... . None quoted 


BUTCHERS’ FAT 


ints TOE tk 60-6 ook 5 0080 ce eT e 1 elb. 
ONS Peer ieee ee 1%e lb. 
NE OS errr. eed Cer 1%¢ lb. 
ES ee ae ee Ao Rass Oe 1%c lb. 


LIVESTOCK PRICES AT 
SIOUX CITY 

Prices paid for livestock at 

Sioux City on Tuesday, Nov. 

24, were reported at follows: 


CATTLE: 






Steers, ch. & pr....... $26. 00@2 of 00 
Steers, choice ........ 22. 2.00 9.50 
Steers, good ......... 18.50 31:50 
Heifers, DOE Givsct es 24.50 only 
Heifers, good & ch. - Seas 
Cows, util. & com’l. 10.00@13.50 
Cows, can. & cut..... 8.50@10. 
Bulls, ee Pe None rec. 
Bulls, util. & com’l... 10.50@13.00 
Bulls, can. & cut..... 8.00@ 9.00 
HOGS: 
100d, ch., 170/190..... None ree 
Good, ch., 190/220 21.50@22.2 
Good, ch., 200/270 * a 25 
Good, 280/300 ........ rec. 
Sows, 400/down ...... in 50@20. 00 
LAMBS: 
Choice & prime....... $19.50@20.00 
Good & choice........ 17.50@ 19.50 








ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 








HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 
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Before 
After 
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The ® 


CIRCULATING 
SYSTEM 





A 





BLOWS 
UPWARD 





KEEP YOUR Processing rooms and refrigerated areas Dry 
and Wholesome — free from odors and pleasant to work in 


at very little initial 





P 


and upkeep 


Insures uniform temperature and humidity in every foot of 
the room — winter or summer. 


RL FANS CIRCULATE 


ALL THE AIR 








ELECTRIC COMPANY 





3089 River Road 


s River Grove, Ill. 











Get rich “home-made taste’ 





...in your brand of canned gravies or meats — 
then watch sales soar! It’s easy, with natural, 
wholesome Huron MSG. Write Huron’s Techni- 
cal Service about your particular flavor problem. 
The Huron Milling Co., 9 Park Place, New York 
City 7. 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 99+% 
Made by the pioneers in protein derivatives 
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TALLOWS AND GREASES 


Tuesday, November 24, 1953 











Market action late last week was on 
the extremely quiet side. Bleachable 
fancy tallow was reported bid at 6%4c¢, 
caf. East, with sellers holding out for 
%&e higher. Choice white grease, all hog, 
was offered at 8%4¢, delivered East, but 
buyers ideas were around the 8c figure. 
B-white grease was bid at 5c, c.a.f. 
Chicago, but without action. A few 
tanks of bleachable fancy tallow sold 
Friday at 6c, and prime tallow at 5%c, 
caf. Chicago, steady. Choice white 
grease all hog was reported to have sold 
at 844c, and 8%sc, c.af. East, with 
several tanks involved. 

No material change was registered in 
the inedible fats market as the new 
week got under way; prices quoted were 
mostly unchanged nominally. A couple 
tanks of yellow grease sold at 4%c, 
caf. Chicago, steady. One tank of 
bleachable fancy tallow sold at 6%c, 
caf. East. B-white grease was offered 
at 544c, Chicago, and special tallow at 
the same price, without reported action. 
Original fancy tallow was bid at 6%sc, 
caf. East, but was held at 6%c and 7c. 

On Tuesday, all hog choice white 
grease was reported bid at 8c, c.a-f. 
East, but held at 844c. Several tanks of 
yellow grease sold at 4%c, c.a.f. Chi- 
cago; additional tanks of same sold at 
5c, c.a.f. East, out of mideast points. 
A tank of special tallow sold at 5%c, 
caf. Chicago; later asking prices were 
5% @5'%4e. 

Original fancy tallow was bid at 
6%c, c.a.f. East, but held at 7c. Hard 
body bleachable fancy tallow sold at 
6%4c, c.a.f. East, and regular production 
was reported moving at 6%c and 6c, 
same destination but, it was reported 
that a bid of 6c, Chicago, was heard. A 
couple of tanks of all hog choice white 
grease sold at 8%c, caf. East, pre- 
sumably out of a nearby outside point. 

TALLOWS: Tuesday’s quotations: 
edible tallow, 10% @11c; original fancy 


tallow, 6%c; bleachable fancy tallow, 
6c; prime tallow, 5%c; special tallow, 
5% @53c; No. 1 tallow, 5c; and No, 2 
tallow, 4%4c. 
GREASES: 
choice white grease, 8c; A-white grease, 


Tuesday’s quotations: 
6%@7c; B-white grease, 5% @5%c; 
yellow grease, 4%c; house grease, 
4% @4oc; and brown grease, 3% @4ce. 


BY-PRODUCTS MARKETS 


Blood 


Tuesday, Nov. 24, 1953 
Unit 
Ammonia 


U neces, per unit of ammonia 
(bulk) *7.00@7.25n 


Digester Feed Tankage Material 


Wet rendered, unground, loose, 
ee ere ere es oe “7. 00@7.25n 
er re ee Se *7.00@7.25n 
Liquid stick tank cars................ § 3.50@3.75 


Packinghouse Feeds 


Carlots, 
per ton 
50% meat and bone scraps, ae -$83.00@ 85.00 
50% meat and bone scraps, bul ° = 00@ 80.00 
55% meat scraps. bulk ........... .00@ 90.00 
60% digester tankage, bulk ....... $5.00 90.00 
60% digester tankage, bagged ..... 87.50@ 92.50 
80% blood meal, bagged........... 115.00@120.00 
70% standard steamed bone meal, 
bagged (spec. prep.) ........ 60.00 
65% steamed bone meal .......... 51.00@ 55.00* 
Fertilizer Materials 
High grade tankage, ground, per unit 
SIE Nchececkisisliaeschaasine teewl 50@5.75* 
Hoof meal, per unit ammonia......... 5.75 
Dry Rendered Tankage 
Per unit 
Protein 


Low test 


errs wrrerer ree, *1.35@1.45 
High test 


was ski sie tie cuwace scxa aes *1.35@1.471% 


Gelatine and Glue Stocks 


Per cwt. 
Calf trimmings (limed) ............ $ 1.50@ 1.75 
Hide trimmings (green salted)...... *8.00@10.00n 
Cattle jaws, skulls and knuckles, 
ke EPR Es See ree 60.00@65.00 
Pig skin scraps and trimmings, 
OE Ue. vice ked Chee chvewcceries ts 6% 


Animal Hair 
Winter coil dried, per ton 


Summer coil dried, per ton......... 50.00 
Cattle switches, per piece.......... 5 ‘ae 5% 
Winter processed, gray, lb......... 14 @ 15 
Summer processed, gray, lb........ 6 @ 





n—nominal. a—asked. 
*Quoted delivered basis. 








VEGETABLE OILS 


Tuesday, November 24, 1953 











Volume of trading of edible oils was 
extremely light the beginning of the 
week, at mixed prices. 

Offerings of original soybean oil 
were difficult to uncover and most of 
the activity was in resale material. 
November shipment sold at 13%c, 
fractionally higher than sales Friday, 
of the previous week. First-half De- 
cember shipment cashed at 13c, Decem- 
ber alone sold at 18c and scattered 
December shipment brought 13%c. 
First-half December was later bid as 
high as 13%c, while last-half month 
material was bid at 13c, but did not 
trade at those levels. January-Febru- 
ray-March shipment was bid at 12%c 
early, but was held at 12%c. 

The cottonseed oil market was large- 
ly unchanged, with the exception of 
trading in the Southeast at 13%c. In 
the Valley, the market was pegged nom- 
inally at 13%c, and at 13%c in Texas. 
Corn oil traded at 14%c, with more 
available at that level. Peanut oil trad- 
ed late Friday, of last week at 18%c 
for quick shipment and at 18%c for 
straight month. On the basis of these 
sales, the market was nominally quot- 
ed at 18%c Monday. Spot shipment 
coconut oil was offered at 16%4c, but 
best buying interest was at 16%c. 

There was a spurt of activity in the 
soybean oil market early Tuesday, at 
higher levels, but buying interest later 
was scarce even though sellers reduced 
their asking prices. Spot shipment sold 
early at 14c, presumably a short cov- 
ering. First-half December sold early 
at 13%c. Scattered December move- 
ment sold later at 18c and 13%c, while 
first-half month was offered at 13%c. 
Scattered January shipment traded on 
a resale basis at 12%c and bids were 
out for more material. 

Cottonseed oil sales were encountered 
at steady to slightly higher levels. A 
couple of tanks sold in the Valley at 











HYDRO VAT DUMPER 


Eliminates Manual Handling 
of Product! 


Now ge 25 vats per hour. 
squares, pic 

containers can be dumped! 
Electric solenoid operated valve. 
control! 
hydraulic 
Ram-type 


Hams, bellies 
nics and other product handled in 


Push button 

Powered by air-cooled motor with 
pone and reservoir fully enclosed. 
ydraulic cylinder. 





Write for full particulars. 


_ MATERIALS TRANSPORTATION co. 


~ “G00 N. MICHIGAN AVENUE 


CHICAGO 11, ILLINOIS 
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13%4c, with other bids at 13%c failing 
to bring out material. Movement was 
also recorded in the Southeast at 13%c. 
Cottonseed oil sold in Texas at 13%c, 
basis Waco, and at 13%c at distant 
rate points. Corn oil continued to trade 
steady at 14%c. December shipment 
peanut oil sold down at 17c, while spot 
shipment was offered at 18c, without 





VEGETABLE OILS 


Tuesday, Nov. 24, 1953 
Crude cottonseed oil, carlots, f.o.b. mills 


action. The coconut oil market was dull 
with spot shipment offered at 16%c 
and December shipment available at 
16%c. 

CORN OIL: Limited action at prices 
unchanged from the previous week. 

SOYBEAN OIL: Market stronger 
Tuesday, on the basis of speculator 
sales and short covering. Spot ship- 
ment sold at 14c. 

PEANUT OIL: Sold considerably 
lower compared with last week’s levels. 

COCONUT OIL: Offered lower, but 











Solvents Edging Presses 
In Extracting Seed Oils 


The use of solvents for extracting oils 
from oilseeds is fast replacing the 
hydraulic and the screw press, accord- 
ing to a survey conducted by the 
Bureau of Agricultural Economics. The 
survey revealed it is possible to recover 
eensiderably more of oil with solvents 
than by any other method known. 

First employed in the extraction of 
oil from soybean, solvents now are 








Valley eeeeeesteseceereersessees 13%4pd trading light. _ rapidly replacing other methods in re- 

Tenas iti = spas <, COTTONSEED OIL: Sold lower in covering oil from cottonseed. Solvent 

Core ee Pee sicker mtils...... igen’. Valley and Southeast, but Texas was extraction of oil from soybeans yields 

OF og gy RE rare unchanged from last week. about 20-26 per cent more oil per bu. 

Cottonseed foots, > we Cottonseed oil futures in New York than with the use of either the screw 
ee a eas ee press or a hydraulic press. 

FRIDAY, NOV. 20, 1953 
snr sageorenong Open High tow close tie CANADIAN MARGARINE 

White domestic vegetabic ...............04¢ 28 : a CU: ee Canada produced a total of 11,190,000 

a Ae a ; iss00 1... 221, isds Igasb Ibs. of oleomargarine in October, or 

Water churned pastry .........0c ccc cece eens 25 y - 15.200... : 15.12b 15.20b 32 per cent more than the 8,467,000 lbs, 

OLEO OILS % . 14.40b 14:25b 14:40b in September, but only a trifle more 

(F.0.B. Chicago) Sales: 50 lots. than the 11,061,000 lbs. turned out in 

wig ae Tyas Tb OV sSe 90 15.96» the same month, last year, the Domin- 

ine - Se Se kceaceasneenees .? Jan. reese 15.80n eee 15.850 15.90n ion Bureau of Statistics, has reported. 

May .....- 15.30 15.40 15.30 15.88 15.45 
EASTERN BY-PRODUCTS MARKET ee ee 1:12) Illinois Soybean Crop Smaller 

New York, Nov. 24, 1953 cniied The Illinois Crop Reporting Service 

Dried blood was quoted Tuesday at $7 last week forecast the state’s 1953 soy- 

to 7.25 per unit of ammonia. Low test 15.90 4 5.85b 2B. 20 bean crop at 74,000,000 bu., the smallest 

wet rendered tankage was priced at ee 14,626 15. “gs, since 1947. It revised downward by 2, 

$7.25 to 7.50 nominal per unit of am- Bie 15.35 15.38 000,000 bu. the crop as anticipated on 

monia and dry rendered tankage was Se é 14. 80b 4. 45b October 1. The Illinois corn crop was 
listed at $1.30 to 1.85 per protein unit. as 28 lots. “™ estimated at 491,000,000 bu. 

For SALES and SERVICE on How to analyze foods... 


VIKING ROTARY PUMPS 


Call Your Nearest 
REPRESENTATIVE 


VIKING 





The Viking Pump Company is represented by a nation-wide sales and service organization in key cities from 


coast to coast... 


have @ new pumping application? Write or call the Viking representative nearest your plant for service. 


*BALTIMORE 1 

Viking Pump Company Wallace Stebbins Co. 
1214 Spring St. NW. Charles and Lombard Sts. 
BIRMINGHAM § 

ump Shop, Inc 

1015 Seventh Ave. So. 


*ATLANTA 


*(BOSTON SUBURB) 
Somerville, Mass. 


Hayes Pump & Machinery Co. 
ng ol Semon 100 Vine Street 
2175 W. Commerce Street *BUPFALO 10 
Phone Randolph 3638 Root, Neal Co. 
*INDIANAPOLIS 25 64 Peabody eet. 

hing Pump Company *CHARLOTTE, 
407 Madson Avenue Southern Pump & Tens Se. 

© Ploxe 8349 1730 N. Tryon St. 


CINCINNATI 2 

Wr. T. Johnston Co, 

214 Vine Street 

DENVER 16 

Eston Metal Product Co. 

4800 York Street 

Also Albuquerque, Cesper, 
ings ond Omehe 


Phone Harrnon 8033 
*LOS ANGELES 58 
Viking Pump Company 
4432 Long Beach Avenve 
Pp 


*DENVER 17 
Hendrie-Bolthoff Co, 


le 
ne 1635 87th Street 
Seay vous 10 #DETROIT 26 
Viting Pomp Company Kerr Machinery Co, 
= W. 44th St Kerr Building 
ne Longacre 3.3816 


EL PASO, Teres 

Geo. S. Thompson Co. 
611 No. Campbell St. 
Also Phoenis, Arison 


aMan WLLO, Texes 
Willborn Bros, Co. 
101-13 Houston Street 


EVANSVILLE 8, Indiene 
Shouse-Brill Machinery Co. 
222 Court Bids. 


WHORES, New Mexico 






Union Supply Co. 
Ale Artesia, New Mesice 


ALAS 
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. from Canada to the Gulf. Is your pumping installation operating at high efficiency? Do you 


* STOCK 


PUMP COMPANY 3 


CEDAR FALLS, 1OWA 





*HOUSTON 1 

Southern Engine & Pu me Company 
goa.n10 St. Chor Hes Si Sus 

te iabere Boy Kilger vege 
*LOUISVILE 2 


$08 W. Man Stet This book gives you a well-bal- 

SMARSHPIELD, Wisconsin anced training in methods of food COVERS 

cueurees 3 analysis for the detection of adul- LATEST METHODS 
EC. Blackstone Co. teration. Typical foods illustrate FOR ANALYZING: 
veered methods of attack and analysis. Pig $ 
Reed Hart Bearing out the author's belief that $ Chemical Preservatives 
anew OOLSANS 12 exercise of judgment and train- @ Milk, Cream and ice Cream 
Menge Pump and Machinery Co, Ing of sense of discrimination are @ “ Mad and Olls 
ODESSA, Teres the principal benefits to be gained : oem 

WL: Semact Co. toe @ critical balancing of data e Carbohvarate Feeds 
SPHILADELPHIA 30 obtained in a food analysis, the @ Maple 

W. H. Eegan Cou Ine. book gives almost equal emphasis © Renee nd Cheselate 
PITTSBURGH 22. to interpretation of results as to $ Spiess 

Secor Reagnest So, processes. Much information ad- @ Pepper 

RICHMOND ded to this edition on alcoholic 2 eee ot Cee 
O'Neil Pomp & Engineering Co. beverages, sugar methods for © eee 

aay tans env 1 foods affected by admission of @ Cider Vinegar 

Utiity Engineoring, tne dextrose on a par with cane sugar. @ Extract of Vanilla 

ee ebace's new permitted dyes, including oll. | © Lemon Extract 

De Laval Pacific Co. soluble colors, etc. 4 Wine soaid 

‘the ‘Sestie cod Porton @ Whisky 

dase easaniice Co 

Seventh and Market Street 

srusa's Order from 


Chas. Wheatley Co. 
414 So, Detrort Ave. 





and interpret your findings 


“Food Analysis’ 
By A. G. WOODMAN 
(Mass. Institute of Technology) 


THE NATIONAL PROVISIONER 
Chicago 10, Illinois 


15 W. Huron St. eo 


Iitustrated $7700 
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Branded steers sold Tuesday 1c lower 

than sales last week—Other selections 

easier—Small packer market slow and 

weaker—Calfskin and kipskin markets 

steady—Sheepskin market unchanged 
from previous week. 


CHICAGO 


PACKER HIDES: At the close of 
last week, the hide market displayed 
a weaker trend on the basis of trading 
of a couple selections at lower levels. 
Other selections were reportedly avail- 
able, but buying interest was lacking. 
About 15,000 northern branded cows 
sold at %c lower at 12%c. Heavy na- 
tive cows were also traded, and about 
6,000 Northerns and Rivers sold at 15c¢ 
and 14'%¢, respectively. 

On Monday of this week the cus- 
tomary quietness was broken in the 
big packer hide market with trading 
accomplished at steady to slightly 
lower levels. About 8,000 Chicago-St. 
Paul and St. Louis light native cows 
sold early at 15%4c. Some 8,200 St. Paul 
heavy native steers sold at 15c. Fort 
Worth branded cows also traded, and 
about 3,000 brought 12%c. Later in the 
day, about 10,000 northern branded 
cows sold at 12%c. About 2,800 north- 
ern heavy native cows sold at 15¢ and 
2,500 River heavy native steers, 14%4c. 

Branded steers sold off 1c Tuesday, 
and about 10,000 brought 12c for butts 
and 1le for Colorados. About 3,000 
light branded steers sold at 18c, and a 
small pack of light brands and ex-light 
brands sold at 138c and 13'%c, respec- 
tively. About 6,000 River heavy native 
steers sold steady at 14%c. Light na- 
tive cows continued to trade at 15%4c 
and 8,000 moved at that level. St. Paul 
heavy native cows sold steady at 15c. 
About 15,000 branded cows, Northerns 
and Southwesterns, traded at 12%%4c. 

SMALL PACKER AND COUNTRY 
HIDES: The small packer hide market 
was slow and lower, reflecting big 
packer trading at lower prices. Some 
50@52-lb. average small packer hides 
traded at 12%c. In the absence of 
sales, the 60-lb. average hide was 
quoted nominally at 11%c to 12c. The 
lighter weights, namely 40@42-lb. av- 
erage, were also quoted nominally at 
12%c to 12%c. Demand was generally 
lacking, which accounted for the inac- 
tivity in both small packer and coun- 
try hide markets. Straight locker 
butchers, 50@52-lb. average, were 
quoted on a nominal basis at 10c. 











CALFSKINS AND KIPSKINS: 
There was a sale of calfskins late Fri- 
day of last week, and about 5,000 St. 
Paul heavy calf traded at 481¢c, pre- 
sumably for export. No trading was 
heard through Tuesday of this week. 
Kipskins were sold, however, and 2,000 
Kansas City kip brought 30c. 

SHEEPSKINS: No material change 
in the market this week. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 
Nov. 24,1953 Week 1952 
Nat. steers...15 @16% 15 @l7n 17%@20 
= sO 
ipaice * 12n 13n 15n 
Butt beeneia 
Rene aomrerhce 12 13 15 
Cel, stmt 2... 11 12 14 
Ex. light Tex. 

Wales. sean 15n 16n 18%n 
Brand'd cows. 12% 13 16 @16% 
Hy. nat. cows.144%4@15 15 @15% 17% 
Lt. nat. cows. 15% 16 20 
Nat. bulls ... 10%n 11 @11% 11 
Brand’d bulls. 9144n 10 @10%n 10 
Calfskins, Nor. 

tg: RE 48l4n 45 50 @52%n 

10/down ... 50n 50 50n 
Kips, Nor. 

nat., 15/25.30 @3in 30 @8in 40 @45n 
Kips, Nor. 

Brn'd, 15/25 27%n 27% 30n 


SMALL PACKER HIDES 


STEERS AND COWS: 
60 Ibs. and 


over ....114%,@12n 12n 15 @16n 


50 Ibs. ....12%@13n 18 @13%n 16 @lin 
SMALL PACKER SKINS 
Calfskins, under 
OU, Cee aba uN 23@27n 25@27n 40n 
Kips, 15/30 ..... 17@18n 17@18n 26 @2in 
Slunks, reg. ...... 1.25n 1.25n 1.50@1.65n 
Slunks, hairless... 25n 25n 50n 
SHEEPSKINS 
Packer she i 
No. 1 ......1.50@1.70n 1.50@1.70n 2.9% 
Dry Pelts .. 27n 27n 30@ 31n 
Horsehides, 
untrmd. ... 9.00n 9.00@9.25n 8.00@8.50n 
N. Y. HIDE FUTURES 
FRIDAY, NOV. 20, 1953 
Open High Low Close 
Pi ey 15.40b 15.42 15.35 15.35 
pS ae 15.05b 15.03 14.90 14.91 - 9% 
TE ivess 15.00b 14.95 14.86 14.81b- 85a 
COREs. eeese 14.94b 14.80 14.80 14.75b- = 80a 
tee 14.82b 14.82 14.70 14.65b- 69a 
Apr. 14.70b Sa iene 14.55a 
Sales: 66 lots. 
MONDAY, NOV. 23, 1953 
Tate «dues 15.30b =15.60 a 42 15.60 
Apr. ,... 14.0. 15.55 5.15 15.15b- 18a 
SE veas 14.80b BSS 15.05b- 12a 
Oct. ..... 14.85 14.85 4.85 14.95b-15.08a 
FERS cans 14.75b ait 14.85b- 93a 
Apr. . 14.60b 14.75n 
Sales: 8 lots. 
pa ietaeit NOV. 24, 1953 
IG 05555 15.5 15.55 15.40 15.40 
Apr. ~ oe Osh 15.15 15.00 14.95b-15.00a 
GO svnss 14.98t eutee 88b- 93a 
re 14.85 b 15.00 14.85 14.82b- 85a 
EOE 14.77b pe so 4.70b- Tha 
Ape. < 14.70b 14.55b- 60a 
Sales: 34 lots. 
WEDNESDAY, NOV. 25, 1953 
SE oes 15.30b = 15.35 15.20 15.25 
Apr. 15.00b 15.00 14.80 14.80b- 85a 
July 14.90b 14.75 14.75 14.74b- 77a 
Oct. 14.85b 14.84 14.70 14.65b- 73a 
tree 14.75b a i 14.55b- 65a 
Apr. 14.50b 14.40n 
Sales: 49 lots. 


THURSDAY, NOV. 26, 1953 
Thanksgiving Day 
No trading in hide futures. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Nov. 21, 1953, totaled 5,- 
918,000 lbs.; previous week, 4,181,000 
lbs.; same week 1952, 5,729,000 Ibs.; 
1953 to date, 225,694,000 lbs.; same pe- 
riod 1952, 215,540,000 Ibs. 

Shipments for the week ended Nov. 
21, 1953, totaled 3,858,000 lbs.; previous 
week, 3,338,000 lbs.; corresponding 
week, 3,934,000 lIbs.; this year to date, 
167,930,000 lbs.; corresponding week, 
1952, 184,835,000 Ibs. 
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This smokehouse 
was cleaned in 
just 30 minutes! 





Start: The operator makes up the 
Oakite Composition No. 24 solu- 
tion in the tank of the Oakite Hot- 
Spray Unit, opens the valve, and 
starts to cover the walls with the 
dirt-penetrating spray. 





20 minutes later: Operator starts 
rinsing down with hose. 





10 minutes later: Walls are clean, 
down to the bare cement. No scrap- 
ing, no scrubbing—burned on de- 
posits roll right off. 


Try it on your smokehouses, con- 
veyors, tables, floors. Ask your local 
Oakite Technical Service Repre- 
sentative, or write Oakite Products, 
Inc., 20A Rector St., New York 6, 


N. Y. 
aonnt? INDUSTRIAL Clean, 


OAKITE 




















HOGS... 


furnished single deck 
or trainload by: 





H. L. SPARKS & CO. 





LIVESTOCK BUYERS 
Stock Pigs and Hogs 
Shipped Everywhere! 


& 
HEADQUARTERS: 


National Stock Yards, Ill. 

UPton 5-1860 

Bridge 8394 

UPton 3-4016 

Also at Stock Yards in Bushnell, 
Peoria and Springfield, Ill. 

Vv Our points poureae under 


neme of Midwest Order Buyers 


V All erders placed through 
National Stock Yards. | Hlinois 


Protits for YOU 


in the famous 


HOLLENBACH line 


of Summer Sausage 


Put Hollenbach’s 72 years of sausage 
manufacturifig experience and reputation 
to work for you! The famous "314" line 
of Summer Sausage can deliver a real 
sales punch to your present sausage fam- 
ily ... help boost your overall sales and 
increase your profits. Write for details! 


Phones 














The famous ‘''314" 
line includes those 
ear-cround favor- 
tes, the ‘‘original'' 
Thueringer Cerve- 
lat, B. C. Salami 
and Goteberg Cerv- 
elat . . . plus pop- 
ular Pepperoni, 
Genoa, Capocollo, 
Cooked Salami, B.C. 
Dry Cervelat, Man. 
_ Short Cerve- 
jat. 








HOLLENBACH 


2653 OGDEN AVENUE 
CHICAGO 8, ILLINOIS 


Telephone: LAwndale 1-2500 











WEDNESDAY'S CLOSINGS 


Provisions 
The live hog top at Chicago was 
$23.00; average, $22.20. Provision prices 
were quoted as follows: Under 12 pork 


loins, 4244@43; 10/14 green skinned 
hams, 53@54; Boston butts, 36%; 16/ 
down pork shoulders, 33 nominal; 3/ 
down spareribs, 87; 8/12 fat backs. 
121%4@16; regular pork trimmings, 20 
nominal; 18/20 DS bellies, 33% nomi- 
nal; 4/6 green picnics, 2912; 8/up green 
picnics, 28. 

P.S. loose lard was quoted at 14.50 
nominal and P.S. lard in tierces at 15.50 
nominal. 


Cottonseed Oil 


Closing cottonseed oil futures in New 
York were quoted as follows: Dec., 
16.01b-03a; Jan., 15.95n; Mar., 15.82b- 
84a; May, 15.55-56; July, 15.12b-30a; 
Sept., 14.50b-70a; and Oct., 14.10b-60a. 

Sales: 52 lots. 


Champion Lamb at Record $10 in 
Eastern Show: Steer Brings $5 
The grand champion lamb, a South- 
down, shown by Virginia Polytechnic 
Institute, sold at $10 per lb. at the 
Eastern National Livestock show, Ti- 
monium, Md., last week. The price is 
believed to be a world’s record for any 
fat lamb sale. The animal, which 
weighed 90 lbs., was sold to George L. 
Reid Co., wholesale meat dealers in 
Baltimore. The grand champion steer 
of the show brought $5 per lb. when 
sold to Raymond Heinz and the cham- 
pion barrow sold at $2.25 per lb. and 
was bought by the Wm. Schluderberg- 
T. J. Kurdle Co., also of Baltimore. 


CANADIAN STORAGE STOCKS 


Cold storage holdings in Canada on 
Nov. 1, 1953, with comparisons, as re- 
ported to THE NATIONAL PROVISIONER, 
first three columns in 1,000 lbs.: 


Nov. 1 Oct.1 Nov. 1 
Commodity 1953* 1953+ 1952 
Beef, frozen ... 20,755 20,912 18,682 


5-yr. Av. 
Nov. 1 
11,881,600 


Veal, frozen ... 4,924 4,497 3,585 4,559,800 
Pork, frozen ... 6,084 5,149 11,552 7,491,800 
Mutton & Lamb, 
oo ee ee 2,407 1,200 2,588 2,795,000 
*Preliminary. tRevised. 


PHILADELPHIA FRESH MEATS 


Monday, November 23, 1953 
WESTERN DRESSED 


BEEF (STEER): Cwt. 
i eS er $44.50@46.50 
OUOIGE: WOOPTOD 2.50... cceccgcncces 43.00@44 
Choice, IS oidinis 660 oda be eR nee 41.00@42.50 
ON: HIP oo bons evan wiedecs 37.00@39.75 
Commercial, WOOT CUO cece rbnccwent None quoted 

cow: 

Commercial, all wts. ...........++ 25.00@28.00 
ics Ae oo nr 


VEAL (SKIN OFF): 








NS AOE eer re re 42, 
Choice, 80/110 j 
Choice, 110/150 .... @ 42, 
‘| SSAA SR oer a 130. 
CEE EER oe Uc cewcecoavtewean 32.00@35.00 
Good, 110/150 ........ y 
Commercial, all wts. . 3.00@ 28.00 
ees MU DR. oi cdciecccclndbeyen 20.00@ 23.00 
LAMB: 
ED eno 'ds od an seneveres 42.00@ 44.00 
Prime, EEE su cleniere sp Os-sy aonee es sae 41.00@43.00 
co eer ee tr 38.00@42.00 
COMER ED 8. ccaciecavus eens 41.00@43.00 
Choice, SEE ease he eae ce ee uw EN 40.00@42.00 
EEE aS v cs wh ace eeues ene 38.00@ 41.00 
Cn REN Svcs ehectcceveranenm 38.00@ 40.00 
Utility, ree eer re tre 32.00@35.00 
MUTTON (EWE): 
Rs IIE oo rcra cron oa co vin" 15.00@17.00 
LAE inc cols 'cacsmiavesaner 4.00@16.00 
PORK CUTS—CHOICE LOINS: 
(Bladeless included) 8-10......... 41.00@43.00 
(Bladeless included) 10-12......... 1.00@43.00 
(Bladeless included) 12-16......... 41.00@43.00 
Butts, Boston style, 4-8........... 36.00@38.00 
SPARERIBS, 3 lbs. down........... 42.00@ 44.00 
LOCALLY DRESSED 
STEER BEEF CUTS: Prime Choice 
Hindgtrs., 600/800.$52.00@ ny 4 $50.00@54.00 
Hindatrs., 800/900. 51.00@ 5: 49.00@51.00 
Rd., no flank ..... 8.00@ 52-00 48.00@52.00 
Hip r’d, with flank. 46.00@ 50.00 46.00@50.00 
Full loin, untrmd... 54.00@ 60.00 52.00@56.00 
Short loin, untrmd. se 78.00 65.00@70.00 
Short loin trmd. None quoted None quoted 
i. TSA None quoted None quoted 
Rib (7 bone) ...... 57.00@ 55. 60. 
Arm chuck ... . 38.00@ 40.00 38.00@40.00 
MOMEUE ocecceecswe 38.00@ 40.00 38.00@40.00 
Short plates ....... 16.00@ 20.00 16.00@20.00 





CORN-HOG RATIO 


The corn-hog ratio for barrows and 
gilts at Chicago for the week ended 
Nov. 21, 1953, was 14.2 according to 
a report by the U. S. Department of 
Agriculture. This ratio compared with 
the 14.2 ratio reported for the preced- 
ing week and 108 recorded for the 
same week a year ago. These ratios 
were calculated on the basis of yellow 
corn selling at $1.469 per bu. in the 
week ended Nov. 21, 1958, $1.442 per 
bu. in the previous week and $1.557 per 
bu. for the same period a year earlier. 





ARUMIx 


THE MARK OF 


QUALITY 


Manufacturers 

of fine food a 
seasonings and 
specialties 


for the packing 
industry. 


AROMIX CORPORATION 





1401-15 W. Hubbard St. ° 


Chicago 22, Ill. « 


MOnroe 6-0970-1 
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Sept. Cattle, Calves And 
Sheep Costs Below 1952 


Packers operating under federal in- 
spection during September bought most 
classes of livestock at prices lower than 
those paid in the corresponding month 
of 1952. 

Average cost of cattle in September, 
at $16.84, was 69 per cent of 1952, 
calves at $13.96 were 60 per cent under 
1952; hogs at $24.22 had 126 per cent of 
last year’s value, and sheep and lambs 
averaging $16.80 cost 21 per cent less 
than in the preceding year. 

The 1,644,126 cattle, 687,187 calves, 
4,059,370 hogs and 1,366,162 sheep and 
lambs slaughtered under federal inspec- 
tion in September had dressed yields of: 


Sept., 1953 Sept., 1952 
000 1,000 


Ibs. lbs. 
DE kno tussenesereaivicas 831,543 644,246 
NEN sie Ghcinse. staieit/ncs esisis 0:6: 3'6 93,4 69,378 
Pork (carcass wt.) ...... 688,385 760,409 
Lamb and mutton ....... 57,47 52,839 
EE nade death ovecnces 1,670,865 1,526,872 
ee, O6Cl, WATE .....00- 528,014 571,228 
Lard production’ ........ 116,615 138,047 

Rendered pork fat ...... x Ve 


Average live weights of livestock 
butchered in September were as follows: 


—~ 1953 = Sept., 1952 
Ss. S. 

ET eee 943.2 972.7 
RS ig vo ses sd ORO 985.7 1,013.3 
TR Raa Ss Say 2) 803.8 824.3 
EE eA gtk i dines 0.4.0,0a ob 929.1 953.1 
TEE PACE ee Pa ee 247.6 255.0 
Ee aidan see see 660 wce 223.4 236.0 
Sheep and lambs ........ 89.5 92.0 


Dressed yields per 100 lbs. live weight 
for the two months were as follows: 


Sept., 1953 Sept., 1952 

Per An’l Per “An’ 1 
ibs Wty alas Paatneh 9 4-kdoes 53.8 54.7 
MT Sere Se in Go ten ere 55.1 55.0 
BE adds reek Cae be seis 76.0 75.2 
Sheep and lambs .......... 47.3 46.5 
Lard per 100 Ibs. ... ...... 12.9 13.7 
Lard per animal .......... 28.8 32.2 


Average dressed weights of livestock 
compared: 


Sept., 1953 Sept., 1952 
Ibs. ibs. 
ED Cab 'aelc.pidi ov v.dcd bse bore 507.4 532.1 
oe 2 SEES eG eter 136.4 140.2 
RUNGRe hay Stale Mima. faeces 169.8 177.5 
Sheep We PG wa bcc tts ics 42. 42.8 


1Includes rendered pork fat. 2Also included with 
cattle. %Subtract 7.0 to obtain reported packer 
style average. 








LIVESTOCK PRICES AT 11 CANADIAN MARKETS 
Average price per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada dur- 
ing the week ended November 14, compared with the same 
time 1952, was reported to THE NATIONAL PROVISIONER by 
the Canadian Department of Agriculture as follows: can he PROFITABLE 
GOOD VEA 
STEERS CALV ES HOGS* LAMBS 
STOCK- Up to Good and Grade B* Good 
YARDS 1000 Ib Choice Dressed Handyweights 
1953 1952 1953 1952 1953 1952 1958 1952 
Gironto ......... $18. 09 $23.50 $23. 50 $27.22 $30.60 $25.60 $20.52 $21.29 
Montreal ie 27.85 80.60 25.60. 21.25 22.95 Z 
innipeg 22.50 73:50 23.00 27.60 24.35 18.65 20.68 a 
Dalgary 22.09 17.21 19.39 19.42 23.45 27.25 18.53 
Edmonton 20.00 17.00 20.00 27.60 24.10 18.50 18.50 
Lethbridge 21.60 woos cous S090 S610 19:75. 30am 
Pr. Albert 20.30 16.00 19.°0 26.60 23.35 60 17.90 
Moose Jaw 20.75 14.00 18.75 26.60 23.60 16.50 16.70 
Saskatoon 19.60 19.75 23.00 26.60 23.60 17.70 16.10 Livestoce 
ors: 19.50 6.60 19.50 26.60 23.60 wee si) LO 
Vancouver 21.00 18.00 20.45 ... 24.60 21.50 
‘“*Dominion Government premiums not included. 
The National Provisioner—-November 28, 1953 








KINDS OF LIVESTOCK KILLED 











+The classification of livestock slaugh- 
ter under federal inspection during 
September, 1958, compared with Au- 


gust, 1953, and September, 1952 is 
shown below: 
Sept. Aug. Sept. 
1952 1953 1952 
Per- Per- Per- 
cent cent cent 
Cattle 
ee EER ee AE 47.5 51.8 51.1 
PE set ecanadvectes 11.5 11.9 10.1 
re a a 37.6 32.9 34.3 
Cows & heifers........ 49.1 44.8 44.4 
Bulls & stags ... ..... 3.4 3.4 4.5 
NE “san ipesdicrcsins 100.0 100.0 100.0 
Canners & Cutters*®.... 22.0 18.4 19.1 
Hogs: 
sa deadvpo ea ecngne 9.7 20.4 15.6 
Barrows & gilts ...... 89.8 78.8 83.8 
Stags & boars ........ 5 8 6 
WT vines ecnavswece 100.0 100.0 100.0 
Sheep and lambs: 
Lambs & yearlings.... 88.8 90.3 81.2 
PE aoc cccereeeasibne 11.2 9.7 18.8 
, | rrr eT 100.0 100.0 100.0 





1Based on reports from packers, ?Total and per- 
centages of accumulation based on rounded num- 
bers. *Included in cattle classification. 


Dr. Weber to Judge Cattle 
At England's Biggest Show 


Dr. Arthur D. Weber, Kansas State 
College dean, has accepted an invitation 
of the Smithfield Show, Earls Court, 
London, to judge “the supreme cattle 
championships and make the award of 
the Duke of Norfolk cup” to the breed 
of the three best purebred steers 12 to 
36 months old at the Smithfield Show, 
December 7 to 11. 

Besides judging at the International 
and other American livestock shows, 
Dean Weber has judged cattle in South 
America and Canada. He will leave by 
plane December 2 from Chicago after 
selecting the grand champion steer at 
the International. The Smithfield show 
is being advertised as the finale of Bri- 
tain’s coronation year and is regarded 
as Britain’s most important livestock 
event. 





SALABLE LIVESTOCK AT 
12 MARKETS IN OCT. 








CATTLE 
‘ Oct., 1953 Oct., 1952 
GRID: os ccc ancescntececes 197,408 191,101 
RIOED: bs sucindpsmouenet 24,613 19,717 
hans xs ckpsosreataoes 105,719 117,253 
UE ER oes ss ence nan eles 74,797 70,411 
WD de o's Succcecuce 33,826 32,854 
pS 8 | BS eee 146,078 164,151 
Oklahoma City ........... 934 96,675 
QUOGRE ois 66a dei chs inctens i 206,915 
ee er 73,341 62,693 
pa ee. er 95,528 97,376 
GRE CGP bvivavsieccendus 131,431 147/904 
GS. GE. FOE vad ccvcvccsias 118,050 104, 108 
es | Beret re cre 1,300,059 1,311, 158 
CALVES 
CA GBEE hn 00s Cascnciisesaonn 4 597 19,140 
CEE os cecccevas demas 4,866 3,778 
DOE odbc tecvacVesesaueet 15,923 15,831 
a ee 26,306 30,187 
ER A Pee 7,361 7,351 
Kansas City .............6. ,064 ,608 
Oklahoma City ............ 14,767 22,905 
GHEE ab. bc¢cciscvecswences 35,329 42,839 
ee no dcccacas eee 12,836 10,543 
OM Tages NER ices 34,286 40,570 
errr 20,101 38, 
SB. Ghee Peed 2. i siiicccdises 54,359 41,124 
DO cciccecescccsesnns 273,795 308,510 
HOGS 
ES ner rere e 207,127 234,768 
py eerie rr 64,670 79,063 
eek ee 8,892 15,842 
a re 4,836 7,406 
eee eee 195,000 236,366 
i "eer eee 41,628 50,005 
Oklahoma City ............ 10,848 21,642 
rer 136,303 175,169 
ee evan <ondenvaran 101,979 115,534 
Oe ee OE wi cu cuasnend 196,994 220,242 
GR TA nc icecccscavcets 180,007 153,286 
OS DO vias Cadeivtvies 238,965 285,255 
ORAS akc cciceudicsvcuas 1,337,249 1,594,658 
SHEEP 
CORR. dec nnceescsiewencecs 52,342 55,531 
Cimeinmath 2... cc cecccccccecs 687 12,188 
eee reer T 214,112 450 
1) 8) Sener 39,478 46,432 
FREED co tkcccntcssces 28,066 26,619 
| arr rrr re 41,761 48716 
Oklahoma City ............ 4 11,711 
EE rrr 85,848 132,936 
Oe ere ere 34,18: 25,389 
a BL : res 42,923 46,725 
2 eee 54,197 54,199 
Be GGL BAGS oo s cee einen 108,785 120,305 
TORE ciscccentanatuacod 717,809 871,701 
INT. IOWA, S. MINNESOTA 


Receipts of hogs and sheep at interior 
Iowa points and Southern Minnesota 
compared: 





Hogs Sheep 
October 1953 176,800 
September 1953 .. . . 1,083,000 145,200 
October 1952 ............. 1,335,500 147,900 








* Pivestock Buying 


and CONVENIENT 


KENNETT- ‘MURRAY 





BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.0. 
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LIVESTOCK PRICES AT LEADING MARKETS SLAUGHTER Se 
pee of livestock at the Chicago 
Livestock prices at five western markets on Monday, No- REPORTS Stockyards for current and | eppERS 
pm periods: Week « 
vember 23, were reported by the Production and Marketing| | Special reperts to THE NATIONAL ee 
PROVISIONER, showing the number RECEIPTS Week | 
Administration as follows: of livestock slaughtered at 13 centers. Same 
Cattle Calves Hogs Sheep cow: 
St. L. N. 8. Yds. Chicago Kansas City Omaha St. Paul CATTLE Nov. 18 ..14,257 365 15,654 2,013 ie 
Noy. 19 .. 3.289 699 18,267 2/268 
Week Cor. a 11 14'81 Week | 
HOGS (Includes Bulk of Sales): ended Prev. Week mer . bog 1S = re .f 1a Same \ 
7 © .. . ’ so 
BARROWS & GILTS: Nov. 21 Week 1953 = Nov. 23 ..15,000 600 11,200 4,560 ; 
Chicagot ..... 23,079 25,713 21,372 Nv 54 °°13'000 500 19/500 d'ony | BULL: 
Choice: Kansas Cityt. 22,905 ,699 22,447 Week od 7 '. " Week | 
120-140 Ibs. $20.00-20.75 None rec. Nonerec. Nonerec. Nonerec. | Omaha*t ..... 761 607 20,182 \ omy heogiee 1.100 30 8,500 | Week | 
140-160 lbs. ... 20.50-21.50 Nonerec. Nonerec. None rec. $21.00-21.75 E, St. Louist. qos iene and Prev. wk..31,190 1°518 35,550 5320 Same \ 
160-180 Ibs. ... 21.25-21.85 $20.50-21.90 None rec. $21.00-21.75 21.00-21.75 | St. Jowepht -. Tote tote fig7 Year ago. 21,704 1,000 41,948 8,081 | vay, 
180-200 lbs. 21.75-21.85 21.75-22.00 $21.75-22.00 21.75-22.00 21.50-22.75 | Wiehitasy 4'942 41940 «4680 «2: YES. ag0.22 839 53,750 11,848 | VE * 
200-220 Ibs. 21.50-21.85 21.75-22.00 21.75-22.00 21.75-22.00 21.50-22.75 | New York & ’ , Including 300. cattle and 6,700 hogs Week 
220-240 Ibs. 21,25-21.85 21.75-21.90 21.75-22.00 21.75-22.00 21.50-22.75| Jersey Cityt ... 9,945 _ 7,90 direct to packers. Week 
240-270 Ibs. ... 20.75-21.65 21.65-21.86 None rec, 21.75-22.00 21.00-21.75 | Okla. City*t.. ... 11,465 10,655 SHIPMENTS 
270-300 Ibs. ... 20.50-21.00 21.50-21.75 None rec. Nonerec. 21.00-21.50 seca ala 4,713 veo 4a’had LAMB: 
300-830 Ibs. ... None rec. None rec. None rec. None rec. 20.50-21.00 | Bemverd -----* 30 Gag D848 13357 Nov. 18... 1059 117 2.088 108] Week 
36 Jone rec Y ». None rec. None ree,  20.00-20,50 . eas ' Hi Nov. 19 .. 4,35 ; p Week 
ty Ibs. - Noneree. Nonerec. None rec None rec Milwaukeet .. 4,040 ae _ 2,924 Nov. 20 te 2,064 204 8,969 481 ata 
Medium: Nov. 21 .. 1,813 1 91 312 
160-220 Ibs. . None rec. None ree. None rec. 19.50-21.50 None rec. Total ...... 164,667 198,497 150,013 Nov. 23 .. 4,000 --+ 2,000 500] muTTo 
Nov. 24 .. 7,000 eee 2,000 500 Week 
sows: HOGS Week so 
oeree far 11,000 4,000 1,000 | Week 
Choice: Chicagot ..... 45,711 38,926 rein ay ‘wk... 548 i97 4'940 "9R3 Same » 
3 y ) 68 x : Pe ¢ Y 
270-300 Ibs. ... 20,25-20.50 19.75-20.00 19.50-20.00 19.50-20.75 None rec. ——, ne i mo riety 76°463 Year ago.. 6.630 194 2:583 2.310 | Hog a 
300-330 Ibs. . 20.25-20.50 19.75-20.00 19.50-20.00 19.50-20.75 None rec. | B. St. Louist. 25,064 24,854 52,972 2 yrs. ago. 6,993 13 2,704 4,188 Week 
330-360 Ibs. 19.75-20.50 19.50-20.00 19.00-19.50 19.50-20.75 None rec. | St. Josepht .. 41,984 37,036 48, Week 
360-400 Ibs. 19.25-20.00 19.25-19.75 19.00-19.50 19.50-20.75 None rec, | Sioux City .. 42,068 38,140 61,872 NOVEMBER RECEIPTS Same 
400-450 Ibs. 18.75-19.50 19.00-19.50 18.75-19.00 18.50-19.75 None rec. Monn teak ens 909 13, 1953 1952 
450-550 Ibs, 17.75-19.25 18.00-19.00 18.50-19.00 18,50-19.75 None rec. ly 42.430 68.900 Cattle .......... 175,795 135,811 | PORK 
ita Okla. City*t.. 11,227 17/382 Calves SAE eee 910-399 39. shear 
~ aia 4-44, 0'dw.0 a 323,38 
250-500 Ibs. ... None rec, None rec. None rec 17.25-20.25 None ree, | Fincinnati§ .. 14 085 itty inets Sheep .....0..... 45,430 621433 | Same 
St. Pauly .... 4B, 904 53,308 75,526 
Milwaukeet 6,014 .c« 10208 NOVEMBER SHIPMENTS po 
_ - —_ ———-- 3 os ee 
SLAUGHTER CATTLE & CALVES: Total ...... 299,852 331,417 580,158 1953 1952 | Week 
STEERS: CREED i okdct cctee 82,598 67,021 | Same 
sede SHEEP Hogs wsbbeneeues 45,902 5,060 iis 
3 SERED bose cc cs : 8, VEAL 
700- 900 Ibs... 25.50-27.50 24,50-28.00 7.25 26.00-27.25 26.00-27.00 | Chicagot ..... 7,992 7,907 9,893 ‘hs = ‘o.. 
900-1100 Ibs. _. 26.50-28.00 26.50-30.50 5-28.00 26.75-28.75 26.00-27.00 Kansas City?. Bost 3 170 6.191 Week 
1100-1800 Ibs... 26.50-28.00 27.00-30.50 25.25-28.00 28.75-28.75 25.50-27.00 | manatt --.. 12.010 1808 80k = CHIE AGO HOG PURCHASES| Sm 
1300-1500 Ibs. -50-27.50 26.50-80.00 25.00-28.00 26.50-28.75 25.50-26.50 . 1,244 23 6,90 
St. Josepht .. 9,822 10,456 7,913 Supplies of hogs purchased at Ohi- 
Sioux Cityt .. 11,179 8,588 5.966 PP cndagecon ‘hes fen Wov: aA; LAMB 
Choice: Wichita*{ 1,091 128 :000;.. STR YSN “ore id weer | Week 
) Ibs. .. 21.50-26.50 22.00-26.50 20.75-25.25 21.00-26.50 22.00-26.00 | New York & ee! ee Week 
900-1100 ibs. "2900-26-50 22°50-27.00 21.00-25.25 21.00-26,75 22.00-26.00 Pe gee hl 39,176 46,149 Nes No 
1100-1300 Ibs... 22.00-26.50 23.00-27.00 21.00-25.25 20.75-26.75 22.00-26.00| Cie: varie ©: ggg san TS packers’ purch "96785 Gaaee 
‘ s 25.50 23.00-27.00 20.75-25.25 20.75-26.75 22.00-25.50 |] nenve 52 is ; s” h. . 86,795 53,282 
1300-1500 Ibs. .. 22.00-25.50 é : Denvert ...... cae. eee Shippers’ purch. - 13,329 14,7% 
; St. Paulft .... 10,429 11/311 regen! pee 
Good: Milwaukeet 1,506 - WO Deaton as ant 50,124 68,076 
700- 900 Ibs. .. 18.00-22.00 17.50-22.50 17.00-21.00 17.50-21.00 17.50-22.00 em 
900-1100 Ibs. .. 18.50-22.00 18.75-23.00 17.00-21.00 17.50-21.00 17.50-22.00} Total ...... 69,231 118,485 119,749 
1100-1300 Ibs. .. 18.50-22.00 19.00-23.00 17.25-21.00 17.50-21.00 17.50-22.00|  *Gattlo and calves. LIVESTOCK PRICES Sla 
+Federally inspected slaughter, in- 
Commercial, cluding directs. é AT LOS ANGELES soothe 
Pelecien oss .50-18.50 14.00-19.00 14.25-17.25 13.50-17.50 12.00-17.50 tStockyards sales for local slaugh- : ° : as Io 
= Re spots ee eee oan | tee Prices paid for livestock at 
et aed 11.00-14.50 12.00-14.00 11.50-14.25 11.50-13.50 10.00-12.00| "Vas ccvards receipts for local 
slaughter, including directs. Los Angeles on Tuesday, Nov. Cit; 
24, were reported as shown in} poston 
oo the table below: Baltim 
Date’ BALTIMORE LIVESTOCK : ey 
. - m hyp " } 
600- 800 Ibs. .. 25.50-27.00 28.50-25.25 28.50-25.00 24.00-25.00 23.50-25.00 Livestock prices at Balti- CATTLE: me 24 pe Ghteng 
800- s . 25.50-27.00 24.50-26.00 23.75-25.25 24.00-25.00 23.50-25.00 Steers, choice & pr.. @ St. P. 
800-2000 Ibs... 26.50-24 airs = ‘ : more, Md. on Tuesday, Steers, good & ch..... 21.00@23.001 §t. Lo 
ineate- Nov. 24, were as follows: | pa eallpeg UL & gi... wes - 18.00@20.00 _— 
600- 800 Ibs. .. 21.00-25.50 20.50-24.50 19.00-23.75 20.00-24.00 20.50-23.50 CATTLE: Cows, util. & com’l... 12.00@14.00 natant 
800-1000 Ibs. .. 21.00-25.50 21.50-24.50 19.00-23.75 20.00-24.00 20.50-23.50 Cows, cut. & util..... 11.00@11.50} Town-s 
Steers, choice - pr... None rec, Cows, can. & cut...... 8.00@10.50} Lonisy 
Good: Steers, gd. AS: ea beie.e None rec Bulls, cut. & com'l.... 11.00@13.75] — Mem 
500- 700 Ibs... 17.00-21.00 16.00-21.50 15.25-19.00 15,50-20,00 17.0220.50| Heifers’ ch. & prea es Ee CALVES: Geors 
700- 900 Ibs... 17.00-21.00 17.00-21.50 15.50-19.00 15.00-20.00 17.00-20.50 Cows, util. & com’l.. .$10.00@12.00 Vealers, choice ....... None rec. | Ft. W 
Cows, canner, cutter 5.00@ Com’l to good......... 15.00@17.0] Denve: 
Commercial, COWs, GEE 2. cccecs None ree Culls & utility........ 10,00@14.00] Los A 
all wts. ..... 13.50-17.00 13.00-17.00 12.50-15.50 12.50-15.50 12.00-17.00 Bulls, WOE alga. None rec. eel Portla 
aa . ae - - GED, CHMNOTS 0.005500 None rec. OGS: Grar 
: 50-13.50 10.00-13.00 10.50-12.50 10.00-12.50 10.00-12.00 
eity ovis 10.50-13.5 00-13 0 0.00-12.50 10 psa tnny Choice, 175/240 ...... $21.50@23.00 Tots 
cows: Choice & prime....... $28.00@28.00 SHEER) S°*™ ar. 
Commercial . 11.50-18.00 11,00-18.00 11.50-12.50 11.00-12.50 11.50-13.00 i00d & choice......... 23.00@25.00 Lambs, good ......... $17.00 only 7 
UES ss cs cone 9.50-11.50  9.75-11.25 9.50-11.50  9.50-11.00  9.50-11.50 | Culls & com’l......... 5.00@18.00 Pani. 
Canner & cutter. 7.00- 9.50 7.50-10.00 7.50- 9.50 7.50- 9.50 7.00- 9.50] HOGS: St. To 
p De ee Gd. & ch., 180/240. . ..$22.50@23.00 CANADIAN KILL Cedar 
BULLS (Yrls. Excel.): Sows, 400/down .....- None rec. E Storm 
Staci Ay AIS NS DSHS TE | waa: Inspected slaughter in Cam) 
Jommercia P -50-12.5 3. . A . ,< ‘ . = rears y . 
oN Rae rear 10.00-11.50 11.00-18.00 10.50-11.50 10.50-11.50 11.00-13.00| Ch. & prime .......... None ree. ada for week ended Nov. 14:} San J 
ene 8.00-10. 9.50-11, 50-10. 9.00-10.50 11.00-13.00 
Cutter 00-10.00 0 8. 50 00-10.5 CATTLE 
VEALERS: NEW YORK RECEIPTS Period | SameWk. 
Choice & prime... 19.00-27.00 21.00-23.00 18.00-20.00 17.00-20.00 18.00-22.00 : ° ov. vast Yr. 
Com’l & good... 12.00-19.00 15.00-21.00 10.00-18.00 12.00-17.00 12.00-18.00 Receipt of salable FO a 17,716 16,696 
anit matiOAE tiene) stock at Jersey City and 41st Bastern Canada .. 17.391 15, 
CALVES ( ubs. Down): WON Cavee sends 81,775 
st. . : 
Choice & prime... 14.00-20.00 15.00-20.00 14.00-17.00 14.50-17.50 14.00-18.00 » New York market for noes Re 
Com’l & good... 10.00-14.00 12.00-1: 10.00-14.00 11.00-14.50 11.00-14.90 | week ended Nov. 21: yard 
SHEEP AND LAMBS: sisi Cattle Calves Hogs* Sheep? aan oa aS bers a 
‘ Salable .... . eee See ree je tae x 155,237 e° 
LAMBS (11 Lbs. Down): Total (incl. Ail hog sas on ans 
Choice & prime.. 20.00-21.00 20,00-21.00 19.50-21.00 19.75-20.15 20.00-21.00] directs)... Bas agate at 111,614 164,849 
Good & choice.. 18.50--20.00 18.50-20.00 17.50-19.50 17.50-19.75 18.00-20.00 | Prev. week: Week 
Salable .. 322 541 ... 195 SHEEP eek 
EWBS: Total (incl. Week 
directs) ..7,349 4,180 19,867 21,487 Western Canada... 6,701 5,005 Co: 
Good & choice... 3.50- 5.00  6.00- 5.00- 6.00 6.00- 7.00 5.00- 6.00 | ———— Eastern Canada .. 15,596 14,383 yuan 
Cull & utility... 3.00- 4.00 5.00- 4.00- 5.00 5.00- 6.00 3.00- 4.75 ° *Including hogs at 3ist st. ST GEE EE 22'207 19,388 
The 
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MEAT SUPPLIES 


AT NEW YORK 


(Receipts reported by the U.8.D.A. Production & Marketing Administration) 


STEERS AND HEIFERS: Carcasses 








Week ending Nov. 21, 1953. —...... 
MEGRK DTOVIOGS coc cccsccces 12.545 
Same week year ago....... 9,68 
cow: 

Week ending Nov. 21,1953. —...... 
Week previous ............ 1,715 
Same week year ago....... 1,627 
BULL: 

Week ending Nov. 21, 1953. —........ 
Week previous ............ 399 
Same week year ago.. 643 
VEAL: 

Week ending Nov. 21, 1953. —...... 
Week previous ............ 13,514 
Same week year ago....... 16,256 
LAMB: 

Week ending Nov. 21, 1958.  ...... 
MPOGK PTOVIOUS .0 cc cccceess 41,485 
Same week year ago....... 30,623 
MUTTON: 

Week ending Nov. 21,1953. —..... 
Week previous .......... 1,788 
Same week year ago 472 
HOG AND PIG: 

Week ending Nov. 21,1953. = ..... 
Week previous ............ 6,692 


Same week year ago....... 9,345 


PORK CUTS: 


Week ending Nov. 21, 1953. _...... 
Week previous ............ 979,731 
Same week year ago....... 1,544,750 
BEEF CUTS: 

Week ending Nov. 21, 1953. __...... 
MEMOE DIOVIOUS cociccccccsce 140,241 
Same week year ago....... 58,292 
VEAL AND CALF GUTS: 

Week ending Nov. 21,1953. = ..... 
POOR PEOCUNOD oo ccs nesce 6.318 
Same week year ago....... ,000 
LAMB AND MUTTON: 

Week ending Nov. 21, 1953. —....... 
Week previous ............ 80 
Same week year ago....... 1,838 


BEEF CURED: 


Week ending Nov. 21, 1953. 


Week previous ............ 8,25 
Same week year ago....... 13,175 
PORK CURED AND SMOKED: 

Week ending Nov. 21, 1953. _...... 
Week previous ............ 360.603 
Same week year ago....... 501,783 
LARD AND PORK FATS: 

Week ending Noy. 21, 1953. —...... 
Week previous ............ 13,672 
Same week year ago....... 17,302 
LOCAL SLAUGHTER 

CATTLE: 

Week ending Nov. 21, 1953. ~—..... 
WROGE PROVE. cc cicscccics 945 
Same week year ago....... 7,904 
CALVES: 

Week ending Nov. 21, 1953. —..... 
WEG TPOUIONE on ce ccccses 16,056 
Same week year ago....... 8,685 
HOGS: 

Week ending Noy. 21, 1953. —..... 
Week previous ............ 42,420 
Same week year ago....... 58,290 
SHEEP: 

Week ending Nov. 21,1953. —...... 
Week previous ............ 39,176 
Same week year ago....... 46,149 

COUNTRY DRESSED MEATS 

VEAL: 

Week ending Noy. 21, 1953. sae 
Week Previods ....cceccces aod 
Same week year ago....... 6,000 
HOGS: 

Week ending Nov. 21, 1953. 

WGK POTIONS .. ccccscccce Py 
Same week year ago....... 309 
LAMB AND MUTTON: 

Week ending Nov. 21, 1953. oo 
WOGE DUGTIOOS 60s ccasscccs Per 
Same week year ago....... 281 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending Novem- 


ber 21, was reported by the U. 
as follows: 


S. Department of Agriculture 


Sheep 
City or Area Cattle Calves Hogs & Lambs 
Boston, New York City Area?......... 13.323 12,082 51,575 50,212 
Baltimore, Philadelphia .............. 8,184 1,319 25,327 1,366 
Cincinnati, Cleveland, Detroit, 
MMMRMONIG «ci ce cccccccesoeseccseus 17,159 3.914 99.895 12,479 
SE MOO. nic ccecteiasecestccccense ERIE 7,253 95.659 8,788 
St. Paul-Wisconsin Areas? ...........- 32,309 33,863 173.904 16.940 
MEE APOE” ccavccccteactesioseces 19,569 11,990 93.161 12,502 
MI LGIED, occ sidcan cet toscevnesecnves 12,143 15 46.676 11,138 
RENE, eC tidelcotes swabs tne baa cewenceut 83,754 1,484 79.476 18,459 
EE GE, Ses cknenénceateceneenntnd 21,978 5.111 46.476 7,257 
ee, TEMIOROIR® 2. cc ccccscccssios 29,787 10,133 354,020 34,228 
Louisville, Evansville, Nashville, Not 
EE. cc so bsacane doin oe nentocecns 12,269 10.028 ry 873 Available 
Georgin-Alabnamn Areas® ............06 10,243 6.666 4.066 er 
8t. Joseph, Wichita, Oklahoma City.... 28 B94 6.656 oa: 630 14,283 
Ft. Worth, Dallas, San Antonio....... 2 26, 672 10.081 17.155 8.115 
Denver, Ogden. Salt Lake City........ 15,436 1,376 17,124 13.188 
Los Angeles, Son Francisco Areas*.... 27.777 2,959 35.794 26.078 
Portland, Senttle, Spokane...........- 6.731 1.116 11.980 5,107 
MOU CORRE cccecccsenccccscosceeses 827.927 126.046 1.275.271 240,140 
Total previous week. ..........eee00 317.514 131,222 1,127.873 236,083 
Total same week 1952............00. 259,410 114,283 1,453,903 245,050 
Yncludes Brooklyn, Newark and Jersey City. “Includes St. Paul. So. St. 
Paul, Newport, Minn,., and Madison, Milwaukee, Green Bay, Wisc. Includes 
St. Lonis National Stockyards, E. St. Louis, Ill, and St. Louis, Mo. ‘Tnclndes 


Cedar Rapids. Des Moines, 
Storm Lake. Waterloo, 
mingham, Dothan, Montgomery, Ala., 
trie, Thomasville, Tifton, Ga. 
San Jose, Vallejo, Calif. 


Towa, 


Fort Dodge, 
and Albert Lea, 
and Albany. Atlanta, 
*Includes Los Angeles, 


Mason City. Marshalltown, Ottumwa, 
Austin, Minn. 5Includes Bir- 
Columbus, Moul- 
Vernon, San Francisco, 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at six southern packing plant stock- 
yards located at Albany, Moultrie, Thomasville and Tifton, 
Georgia; Dothan. Alabama; and Jacksonville, Florida, during 


the week ended Nov. 20: 


Week ended Nov. 
Week previous (five 
Corresponding week last year 


MUnscascasueaeaneees 
Ce * ae re 


Cattle Calves Hogs 
aeudameion 4,190 1,565 12,700 
ST Te 2,312 13,420 
weageeaces ee 1,462 12,321 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, November 21, 19538, as 
reported to The National Provisioner: 


CHICAGO 


Armour, 6,641 hogs; Wilson, 9,390 
hogs: Agar, 7.652 hogs: shipvers, 
so hogs; and others, 22,028 hogs. 

‘otal: 23,079 cattle; 1,727 calves; 
61 "38 hogs; and 7,992 sheep. 











KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour .. 4,646 1,233 2.706 2.984 
wift .... 4,883 1,649 3,138 2,887 
Wilson ... 1,636 14 3,540 ues 
Butchers . 6.034 1,237 cate 
Others . 2,710 1,248 516 
Totals ..19,909 2,996 11,969 5,687 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ..... 634 8,162 8,427 
Cudahy ..... 4.587 7.699 1.494 
HWE. cccvee 7,748 9,139 2,992 
Weel ccc 2,708 9,055 o 
Cornhusker .. 615 
O'Neill ...... 345 
Nebraska 716 
Cagle .......- 87 
Gr. Omaha 706 
Hoffman .... 105 
Rothschild .. 556 
eee 1,264 
Kingsn ..... 1,617 
Merchants .. 71 
Midwest 127 
Omaha ...... 499 ene 
CC ae 61 ae 
OUers ..cces é 11,076 
Totals . 381,099 45,131 8,626 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheen 
Armour .. 2.966 1.828 4.783 4.656 
Swift .... 5.814 3,828 68. ne) 2,588 
Honter ... 1,281 ‘ 6,42 
Hef ..ccce ene 2 ‘Ang 
BEPOF nccce 1.971 
Laclede 1.923 
UUCP ...0e 2,235 
Totals ..10, 061 v3 656 25, 064 , 244 
ST. JOSEPH 
Cattle Calves Hees Sheen 
Swift - 4.993 070 12019 4.149 
Armour .. 4.547 792 9.453 2,439 
Others 5 729 3.412 is 





Totals* .15.005 2.191 25.907 6.598 
*Do not ineInte 820 cattle. 19,5°° 


hegs and 2,234 sheep direct to 
packers, 
SIOUX CITY 
Cattle Calves Hegs Sheen 
Armour . 4.224 1419997) 21n0 
Cndchy . B.R49 - 12.894 2,761 
Nwift .... 4.290 7.791 2.896 
Retchers . 313 wy waa wae 
Others . 9.637 80 9,422 377 
Totals ..22,483 94 43,964 9,143 
WICHITA 
Cattle Calves Hews Sheen 
Cndahy .. 2,257 699 1,149 1,091 
Kansas ... R4 vee als ad 
Dern ..... 144 ce 
Ce 186 RrA 
Sunflower. . 11 29 
Tiaeneer cas eee 
Weeey .... AH ‘ 
Others . 3,258 126 363 
Totals .. 6,920 699 1.038 1,454 
OKLAHOMA CITY 
Not available. 
LOS ANGELES 
Cattle Calves Togs Sheep 
Armour 811 69 . one 
Cudahy ‘cue Pree 
had Ls 123 axe 
Wilson 207 ca 
Aeme 805 nas 
Atlas 971 ey 
See 954 ee 
Tnited R29 20 447 
Machiin .. 487 2 
Gr. West.. R74 
Commercial 531 ‘ 
Clougherty. ... 398 
Coast 149 inca 
TAT ockcse yr 918 
Harman 331 eas ate 
Trion .... 371 eae 
Others . 2,146 1,070 aa 
Totals .. 8,729 1,161 1,763 


CINCINNATI 
Cattle Calves Hogs Sheep 
| eee 5 1 . 304 
Kann's wae vee . eee 
Meyer . <u ta e ess 
Sehlachter. 148 20 . 26 
Northside. << eae eee eee 
Others .... 5,110 1,001 15,512 966 
Totals .. 5,263 1,122 122 15, 15,512 2,196 
MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers .. 2,073 7,3 6,107 1,277 
Others . 2 018 1,693 329 
Totals .. 4,001 9,029 6,436 1,565 
DENVER 
Not available. 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour 6,382 5,133 20,364 6,172 
Bartusch 1,142 cas Sea ass 
Cudahy 1,070 7 732 
Rifkin 710 49 aes wen 
Superior 1,694 ss ecm “ea 
wift 9,139 4,682 28,540 3,525 
Others 2,066 3,521 9,924 3,719 
Totals ..22,208 13,392 58,828 14,148 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 2,743 2,799 364 1,663 
Swift . 4,745 2,336 327 1,564 
BL. Bonnet. 729 61 147 ese 
CO xsén 318 aed 28 27 
aneeindd: 90 18 ae oe 
Totals .. 8,625 5,214 866 3,254 


TOTAL PACKER PURCHASES 


Week Cor. 

Ended Prev. Week 

Nov. 21 Week 1952 
Cattle -..0<: 177,467 191,206 163,614 
TENGE ccceks 298,711 275,900 477,524 
Sheep ...... 67,907 78,839 111,187 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., Nov. 24— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were: 


Hogs, good to choice: 





IGO-38G WG. cccccsccas $17.75@20.50 

180-240 Ibs. 19.75@21.50 

240-200 Ibs. «+» 20.15@21.50 

300-400 Ibs. - 19.85@21.10 
Sows: 

Pi J” arr 19.75@20.75 

440-550 Ibs. ......... 17.75@19.60 


Corn belt hog receipts were 
reported as follows by the 
U. S. Department of Agri- 
culture: 


This week Last week 


estimated actual 
Wer: 20 .cecces 78.000 67.000 
Now, BP icécces 70 000 99,000 
NOV, BE ssiecuee 58.000 62,500 
Nov. BD .cscece 86.009 108,000 
NOW. Be oc. veces 5,000 72.000 
MOGs. FS cstnnnes. anes 85,000 


LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended November 21 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 
Week to 
date . 375,000 544,000 168,000 
Previous 
week 371,000 492,000 183,000 
Same wk 
1952 357,000 711,000 201,000 
1953 to 


tng 13,806,000 18,486,000 8,203,000 
1952 
ate 11,762,000 22,835,000 8,279,000 


PACIFIC COAST LIVESTOCK 

Receipt at lending Pacific Coast 
markets, week ending Nov. 19: 

Cattle Calves Hogs Sheep 

Los Angeles 9.800 1,900 1.800 175 

N. Portland 8.250 1,035 2.375 3.020 

8. Francisco 3,050 75 1,350 4,150 
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FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


PIQUA, OHIO 


THE FRENCH OTL MILL MACHINERY CO. 











for important, 
essential infor- 
mation on ev- 
ery meat plant 
problem. 

Want sources of 


supply on unusual 
equipment, sup- 


for quick, accurate information! 





toot to the... ANNUAL 
MEAT 
PACKERS 
GUIDE 


plies, services? Need reference data on plant de- 
sign or operations? Seeking facts on methods, prod- 
ucts, production? Look to the Meat Packers Guide 











in name... 
6 a i “A 
igh grade in fact! a m 





CLASSIFIED 


ADVERTISING 





POSITION WANTED 


HELP WANTED 





OUTSTANDING CANNED 
SALES EXECUTIVE 
Desires association with top flight packer or broker. 
15 years’ heavy experience having close contact 
with jobbers, chains and brokers nationally. Dy- 
namic personality with keen marketing, merchan- 
dising and sales administration experience. 
THE NATIONAL PROVISIONER, 
New York 17, N.Y. 


MEAT 


W-408, 
18 EB, 4ist St., 





JOURNEYMAN BUTCHER: 
grader with any size packer. Preferably in mid- 
west. Have slaughtered and managed market. Am 
able to meet requirements, Eligible under G.I. 
Bill if started immediately. Write BUD FRASER, 
Britt, Iowa. 


Wants position as 





SALESMAN: Experienced — meat — sausage and 
supplier field. Prefer Chicago area. Will con- 
sider any sales-purchasing or management position 
with good future. W-414, THE NATIONAL PRO- 
VISIONER, 15 W. Huron 8t., Chicago 10, Ill. 





SUPERVISOR: Sausage production. Desires 
change, medium or large sausage volume. Control 
cost, yields, labor, maintain quality, loaf spe- 
cialties. Sales minded. References. Prefer south, 
W-415, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





SAUSAGE SUPERVISOR: 
canning and processing. Fully experienced in 
formulas, cost. yield and sanitation. 25 years’ 
experience. Best of references. W-400, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 


Also smoked meats, 





HOG & BEEF CASING: Practical man desires 
position as foreman or working foreman, large or 
small plant. Willing to go anywhere. W-384, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, TM. 





SAUSAGE AND SMOKED MEATS FOREMAN. 
30 YEARS’ EXPERIENCE. W-395, THE NA- 
TIONAL PROVISIONER, 18 Bast 41st St., New 
York 17, N.Y. 
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SALES MANAGER 


Long established (1896) meat packer in the east. 
who does not slaughter, but who manufactures a 
full line of cooked, dried, baked, smoked meat 
items, and whose present sales manager has ad- 
vanced in years where a younger man must be 
trained to eventually carry on, requires the serv- 
ices of a man around 35 years of age, married 
und who is familiar with Driver-Salesmen’s duties 
and their supervision; who can manage and direct 
wholesale accounts’ salesmen, and who personally 
can take care of the corporate chain and super 
market accounts. State education and _ business 
experience in detail. Confidential. Write to 


Box W-410, THE NATIONAL PROVISIONER 
18 E. 41st St. New York 17, N.Y. 





SAUSAGE MAKER: Wanted. Must have full 
knowledge of sausage operations and able to super- 
vise a modern sausage kitchen. The man that I 
am looking for must be of the highest caliber 
and able to make a line of strictly quality saus- 
age. Our employees know of this ad and all 
replies will be held in strict confidence. Advise 
past performance and remuneration expected. 
W-398, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





CATTLE and CALF BUYER: 
independent meat packer, 
be thoroughly experienced. Others please do not 
apply. For Texas and adjacent territory. Please 
state age, marital status, salary expected. if free 
to travel and have own car. W-397, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill 


Wanted by 


large 
located in Texas. Must 


HELP WANTED 


SEASONING SALESMAN: Have an excellent te 

ritory covering Minnesota and adjacent state 

available, which requires no missionary work. Thi 
is an excellent opening for a first class sausage 
maker who might be interested in expanding h 

opportunity. Write for particulars. Your replie 

will be kept in the strictest confidence. Meat In 
dustry Suppliers, Ine., 4482-40 S. Ashland Ave., 
Chicago 9, 








SPICE FIRM EXECUTIVE: High caliber youn 
man required to assist one of the executives with 
administrative and sales work. This position of. 
fers unlimited possibilities. A knowledge = meat 
packing and sausage manufacturing is highly 
sential. W-416, THE NATIONAL PROVISIONBR. 
15 W. Huron St., Chicago 10, 





COOLER SALESMAN 
In charge of boning, contacting peddlers, chain 
and restaurant suppliers. Modern plant adjoining 
Chicago Stock Yards. Must have good references, 
must be live wire. Best salary. Write for per 
sonal interview to W-411, THE NATIONAL PRO 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





SAUSAGE MAKER: Ability to make all sausage 
products and run curing department. Western 
South Dakota town of 30,000. Housing furnished. 
Attractive wages. Write to W-412, THE NA 
TIONAL PROVISIONER, 15 W. Huron St., Chi 
eago 10, Ill 





SALES REPRESENTATIVES 
Experienced in meat line, contacting hotel and 
restaurant supply houses, meat wholesalers, in 
stitutions, and retailers, to sell corned beef 
briskets packed in brine. Commissions. W-405, 
THE NATIONAL PROVISIONER, 15 W. Hurom 
St., Chicago 10, ‘ 





FOOD TECHNOLOGIST: New York spice house 
has opening for man experienced in the formula- 
tion and the sar gpa oan of production of season- 
ings. spices and curing compounds. W-413. THE 
NATIONAL PR OVISIONER. 18 East 41st St.. 
New York 17, N.Y. 


The 


SALESMAN: Now calling on meat packers and 
sunsege manufacturers, to sell outstanding product 
widely used in this field. Everyone called a i 
a good prospect. Liberal commission basi W-400, 
THE NATIONAL PROVISIONER, 15 Ww. ‘Hured 
St.. Chiengo 10. Ill. 
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